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FOR A STRONG FOOD FRONT 


as the season progresses be sure to j 


| | 
| i 
CHECK 
| | 

| Weaknesses in production lines 
i Necessary Replacements 
| | 
B \ Necessary Supplies—Seed, Cans, Labels, Paste, | 
Boxes, etc—for this and next season 
P Place your orders at the earliest possible time. 

| 


It will help your supply sources to help you. 


— All the World looks to US for food—FOOD to sustain our fighting forces, _ 
| our allies, our war workers, our civilian population and to build back starv- | 
| ing occupied countries freed. A check up now, when actual operations | 

: emphasize needs, will help maintain a strong Food Front to KEEP ‘EM FED 


Complete Index to Volume 65 
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| 
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and Handling Wartime Cans 


* No. 7, CODING. A series of suggestions for maintaining * 


* 


Give consideration to the following 


when marking wartime cans... 


as DO use as a safety precauticn non- 
corrosive ink for all can markings. 


When necessary to use mechanical embossing 
on can ends, caution should be exercised in 
order that there is no shearing or over- 
straining of the plate. 


Be sure type does not have sharp edges. 
The type must be held in exact alignment in 
the marking device and the pressure should 
be just as light as possible to obtain a 
legible imprint. 


* highest canning efficiency with the new metal containers. 


* 


2. DON’T fail to lubricate slightly the 


curl of both plain and outside 


Stop accidents NOW 


—save Manpower 
for Warpower 


Co-operate with the War 
Production Fundto 
Conserve Manpower by 
warning your employees 
not to take chances. 


THE NEW WARTIME CANS are capable 
of taking care of all specified require- 
ments, provided proper precautions are 
taken by the canner. To help you main- 
tain the highest canning standards with 
these cans, American Can Company is 
taking this means of pointing out the 


enameled ends as they are fed into the closing 
machine. (Consult closing machine service 
man as to the best method of applica- 
tion.) Avoid abrasion of double seams which 
may be caused by worn-out seaming rolls. 


necessity of strict adherence to the 
recognized principles of good canning 
practice. Remember, if you are faced 
with any difficult canning problems, 
call your nearest Canco representative. 


AMERICAN CAN COMPANY 
230 PARK AVENUE NEW YORK, N. Y. 
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Itis oursuggestion that you make 
a list of repairs or replacements that 
will be necessary for your 1944 pack, 
immediately after your 1943 season, 
while your requirements are fresh 
in the minds of your viner operators. 
If you delay this matter, many 
items are usually forgotten and may 
be difficult to secure on short notice. 


It is hardly necessary for us to tell our 
customers that it is becoming increasingly 
difficult to filltheir orders as promptly as 
we would wish. The effects of the com- 
plex influences at work in the war produc-.: 
tion program are now well understood. 
Many materials from which our products 
are manufactured are critical. 


You can be assured however that our en- 
tire organization is making a supreme ef- 
fort to meet the difficulties as they arise. 
We want to emphasize that your orders 
should be placed as far in advance as pos- 
sible. 


Green Pea Hulling Pas 
Established 1880 


KEWAUNEE 


Incorporated 1924 


WISCONSIN 
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Canning Plant Executives | 
with HYPERMETROPIA™ | 


* Far-Sightedness 


Qperating American canning plants are many men 

of vision—men whose planning made possible the great 
contribution that canners are now making in the rie for 
Freedom. 
When peace has come, great responsibilities await American 
canners—to help feed a world short of food because of years 
devoted to destruction at the expense of food production— 
to satisfy army-trained appetites—to help provide a bal- 
anced diet that meets the standards of Uncle Sam's nutrition 
program. Plan now for the Modern machinery necessary to 
meet the higher requirements of this great future. 


HAND PACK FILLER 


Speeds up quality 
packs of specialty 
products such as 
cut, diced, sliced, 
shoe-string or 
French Style and 
mixed vegetables, 
sliced fruits, olives 
and practically all 
specialty canning 


products. 


These New Automatic 
Accessories and Attachments 
Greatly save labor and simplify fill- 
ing operations: Automatic Filling 
Hopper; Rotary Brushing Attach- 
ment; Packer-Briner; Vibrating Can 

Track. 


Write FMC Engineers for advice on your prob- 
lems—and send for our Catalog of complete 
modern equipment for all canned goods. 
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ELP THE AXIS 


PROPER 
TREATMENT 


of spare parts means keep- 


ing them in the right place, 
carefully oiled and all set for 
action. So take care, and you 
help Uncle Sam do a heads- 
up job on Adolf and his pals! 


One of a series of posters reproduced 


to help canners win the war. FREE! Send CONTINENTAL CAN COMPANY 


for poster-size reprints for your plant. 100 E. 42nd St., New York City 
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EDITORIALS 


S THE CANNING INDUSTRY THREATENED? 
Read: 


NEW ARMY Foops WILL AFFECT POST-WAR WORLD 


Science and U. S. Quartermaster Discovering 
Streamlined Foods 


Years from now when the housewife goes to her 
kitchen cabinet instead of to her refrigerator to get 
eggs, milk, and butter, she can look back to World War 


II and the U. S. Army Quartermaster Corps for most. 


of the new foods which will be a part of her cupboard 
staples. It’s an ill wind or war that doesn’t bring 
about some good—and this war will long be remem- 
bered for the tremendous advances made in new foods. 


Necessity mothered the invention of streamlined 
foods. The job of feeding millions of fighting men all 
over the world, under all kinds of climatic conditions, 
called for food that was easy to ship, guaranteed to 
keep, and still nutritious and good to eat. The result 
is now foods that are a boon to the Quartermaster 
Corps and will be the answer to a housewife’s prayer. 


It was a tremendous job that faced the U. S. Quar- 
termaster Corps at the beginning of the war. Our 


enemy had a good head-start on us, as dehydrated food ' 


had been successfully used in various campaigns. 
Handicapped though we were at the start, the U. S. 
Quartermaster has come through with flying colors. 
The men on our fighting fronts are getting their 


“*3-squares” a day. The streamlined foods—the post- 


graduates of the Research Laboratory—are helping 
win the war by conserving vital shipping space while 
supplying nutritious meals that are delicious. The 
U. S. Quartermaster can take a bow for the job it’s 
doing as chief cook and provider. 


Everything from soup to nuts has been stream- 
lined to the nth degree. 


Probably the most unusual new food to be found in 
some time is the new canned “butter” that is the brain 
child born of the U. S. Army Research Laboratory. 
If you can imagine a delicious spread of the finest 
creamery butter made with fresh cheese curd and skim 
milk powder—that’s the new “butter.” 


But, contrary to our present civilian type that starts 
melting before you’re half-way home from the grocer’s, 
this new product can be stored for months without 
refrigeration. There won’t be much excuse for the 
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Post-War Bride Cook to run out of butter when she 
can always keep a supply on hand in her cupboard. 


Whipping up a cake at a moment’s notice will be a 
simple matter when butter can be had, and the larder 
also can hold a generous supply of powdered eggs and 
powdered milk. Even John Q. Public, who’s never 
cooked a meal in his life, could scramble together de- 
licious eggs because all it takes is a little water added 
to the powdered eggs, a twist of the wrist and slow 
cooking. And if his favorite dish is “ham and. . .” 
that also takes only water and heating because ham 
and eggs are now dehydrated together to make a per- 
fect breakfast or supper combination at a moment’s 
notice. 


In every way possible the food of the future will be 
streamlined for easier packaging, for longer storage 
and, incidentally, for fool-proof preparation. A rich 
and healthy malted milk can be had by adding water 
to an inconspicuous powder; lemonade that really 
quenches thirst will come neatly packed in a cellophane 
bag. Prune and apricot powders with scarcely more 
than a few magic words (and a little sugar and water) 
become delicious jam or jelly. 


And there is a new rice pudding which, if you didn’t 
know differently, you’d swear was strictly home-made, 
right down to the raisins in it. It is a combination of 
pre-cooked rice, processed raisins, sugar and _ salt, 
spices and vanilla flavoring, and it requires only the 
addition of water and cooking to convert it into a hasty 
dessert. To withstand climatic conditions, especially 
humidity, it is packaged in moisture-vapor resistant, 
heat-sealing cellophane bags. 


Some time in years to come we will look back to the 
ways we have been cooking before streamlined systems 
and dehydrated foods were ever conceived. And we'll 
wonder how we ever got along the “old” way. For 
example, we probably have seen the last of the old- 
time vanilla. As we know it now, it is in liquid form 
and contains a good percentage of alcohol. But ship- 
ping unnecessary liquids in war time is a waste of 
valuable space where every inch counts. So, concen- 
trated vanilla tablets were made which save 90 per 
cent of the space of the liquid occupied, and use no 
precious alcohol. The result is a vanilla flavoring that 
is “just as good” and so handy that it can easily be 
shipped to be used in all baking overseas. 

Vegetables will come almost capsule size, completely 
cooked and dehydrated, and packed in handy containers 


— 
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that can stand by for months in the kitchen cupboard, 
to produce delicious carrots or beets at a moment’s 
notice. The garden will be no farther than the 
handiest shelf and with the addition of a little water, 
these dehydrated vegetables taste almost garden-fresh. 
Even baked beans that were the laughing stock (and 
main dish) of World War I, have been glamorized and 
now come completely dehydrated, down to the sauce, 
pork and molasses, awaiting only the addition of water 
to serve. 


The industries that worked with the U. S. Quarter- 
master to solve the shipping and packaging problems 
faced at the beginning of the war; the industries that 
knocked over traditional methods of food preparation, 
and discovered newer methods; the industries that 
sweated and labored for months on end trying new 
foods, testing them in “guinea pig” laboratories; these 
industries are now reaping a harvest of praise not only 
from a grateful Government, but from millions of fight- 
ing men who are enjoying the finest of food and plenty 
of it. And it is not too early to predict that among the 
many changes in our way of living will be the food we 
eat. Ingenuity born of necessity has brought about 
tremendous advances which may otherwise have taken 
years to sell a settled public. 


If Johnny Doughboy’s best girl wants to stay in the 
WAAC when the war is over—so what? With a cup- 
board of streamlined food that is as easy to prepare as 
boiling water, Johnny can be his own chief cook and 
bottle washer.” 


COMMENT—Napoleon is recognized as the ‘‘Father 
of Canned Foods,” since he induced Nicholas Appert 
to discover or “invent” canning, as a substitute for 
dried foods (salt horse and hard tack), to give his 
soldiers a better diet of succulent foods. Is he turn- 
ing in his grave or smiling with Appert at this rever- 


sion to his old enemy? 


Will canning with all its perfections, like the Arabs, 
fold its tents and silently fade away? 


Ask the boys still in the deserts of Africa and in the 
Eastern Mediterranean countries, or in the jungles of 
the Pacific. 


A better method than canning has not yet been 
found, and never will be! 


BUT DURING THE WAR! and for many months 
or possibly years after, we believe, this same QMS 
Department shows the all-important part canned foods 
is playing. (This is highly important, not alone to all 


~ canners, but it ought to be made clear to the consuming 


public as well). Canned foods are fighting alongside 
of every one of our brave boys at the front, and in all 
the branches of the service clear back to the canneries. 
Canned foods are still the great war dependence. 
Here’s how the N. J. QM Depot explains. Quote: 


“The civilian sacrifice of canned fruits and vege- 
tables is necessary because almost all the fruits and 
vegetables that go to our soldiers in the theatres of 


war are in hermetically sealed cans. But even with 
these heavy Army and other Government requirements, 
the actual civilian sacrifice is surprisingly small. The 
nation produced almost 12 billion pounds of commer- 
cially packed fruits and vegetables last year. This 
total was made up of 7,740,000,000 pounds of commer- 
cially packed vegetables and juices, and 3,891,000,000 
pounds of commercially packed fruits and juices, or a 
total of 11,631,000,000. 


Of this total commercial pack, Army purchases were 
2,133,000,000 pounds of fruits and juices and vege- 
tables and juices. For all other Government uses, 
including lend-lease, the purchases were 1,091,000,000 
pounds of fruits and juices and vegetables and juices. 
This 18.3 per cent of the total for the Army, plus 9.3 
per cent for lend-lease and other Government require- 
ments, leaves 72.4 per cent of the commercial pack for 
civilian consumption. Added to this, the civilians also 
had available for their use the total home-canned food 
resources of the country, an estimated 7 billion pounds 
of home-canned fruits, vegetables and juices. The 
sacrifice by those who had to rely on the commercially 
canned foods was greater, of course, than with those 
families who were fortunate enough to have their own 
supply. 


STOCKING—Our garrisons in the isolated outposts 
around the world, many of them in enemy territory 
where their supply lines may be cut at any time, must 
be provisioned for many days and many months ahead 
with canned foods. Some outposts in the Arctic Circle 
must keep a full year’s supply ahead. The Army can- 
not purchase this kind of supplies like the housewife 
on a hand-to-mouth basis. Amounts needed to meet all 
anticipated requirements must be kept as well as re- 
serves to fall back on in any possible emergency. It 
is necessary that there shall be in possession of the 
Army about nine months’ supply of essential canned 
foods for every soldier in overseas units. This quan- 
tity is necessary to assure an uninterrupted flow of 
food to our men across the seas, because there must 
always be adequate stocks in the theatres of war, afloat 
and moving through the supply lines in this country, to 
reach them without fail. Allowance is also made for 
losses through enemy action on land and sea. 


The Army’s entire year’s canned food stocks must 
be bought during the short canning period and must 
last until the next pack. In this respect, the Army 
operates exactly as any nation-wide commercial food 
organization must operate. Added to this huge mini- 
mum operating stock, must be the necessary operation 
reserves to meet contingencies and to allow for flexibil- 
ity of military operations. 


In the Fall, when canning factories are packing the 
fruit and vegetable crops, the Army purchases all 
canned foods it will require until the next crop becomes 
available from canning plants. The Army is now in 
process of moving their stocks at the canneries, send- 
ing them to military camps for domestic use and into 
commercial warehouses for overseas’ shipments.” 
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MARYLAND CANNERS AIR 
CEILING PRICES 


Perturbed over the lack of opportun- 
ity for profits in the ceilings for toma- 
toes as set, Maryland canners on Friday, 
July 16, took their troubles down to 
College Park, Maryland, and laid them 
before a meeting with the State U. S. 
D. A. War Board in an all-day session. 
Chief difficulties seem to be the actual 
cutting back in ceilings over those which 
existed for 1942 packs in the face of 
eanners’ increased labor costs, higher 
prices for the raw product, and a subsidy 
rate which would nowhere near cover 
such increases. The CCC subsidy pro- 
gram calls for support to those canners 
contracting with growers at USDA 
minimum growers prices and makes no 
provision for tomatoes bought on the 
open market. Only about 20 per cent of 
this year’s Maryland acreage is under 
contract, a War Board spokesman said, 
whereas last year some 75 per cent of 
the acreage was contracted for. With 
proper adjustment in subsidy prices and 
permission to buy on the open market, 
the Maryland tomato canners could han- 
dle a maximum tomato pack, it was 
pointed out by industry representatives, 
but there was no incentive to work 
Saturdays and night shifts for no profit, 
Mr. Robert W. Mairs, Baltimore Canned 
Foods Exchange President, asserted. 


Mr. Merritt Green, representing the 
War Food Administration, said that 
every Government agency is determined 
no food shall go to waste and that the 
Food Distribution Administration stands 
ready to buy surplus tomatoes if neces- 
sary and move them to out-of-State can- 
neries if for any reason the local can- 
neries do not handle the entire crop. Mr. 
Green explained the details have not 
been worked out, but “it may be that we 
will absorb the cost of handling from the 
point of origin to the cannery, selling to 
the cannery at the support prices. Or 
we may contract with a cannery to 
process them for the Government, in 
which case they would become Govern- 
ment property.” 

A committee consisting of Robert W. 
Mairs, S. E. W. Friel and Paul E. Law- 
yer was appointed to present to Mr. 
Green a detailed statement supporting 
the industry’s demands for readjustment 
of subsidies. 

Dr. T. B. Symons, head of the Exten- 
sion Service at College Park, suggested 
that a floor be put under tomato prices 
to encourage farmers to market every 
possible ton of this year’s crop. The pro- 
posal met with instant approval and sug- 
gested floors ranging from $10 to $21 a 
ton, with the majority in favor of a $15 
level. 

The meeting resulted in the drafting 
of a three-point program, which calls 
for: 
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1. An increase of from $4 to $6 per 
ton in the subsidy allowed packers who 
pay Department of Agriculture support 
prices to growers. 


2. Making the subsidy available to 
every canner for that portion of the 1943 
pack for which he pays an average of 
45 cents a basket for tomatoes, which is 
equivalent to the established support 
price of $27 per ton. 


3. Establishment of a floor under to- 
matoes sold on the open market. 


CANNERS AND DEHYDRATION 


With canners active in the expansion 
program, more than 1,600 food dehydra- 
tion plants are now in operation or will 
be in production by late fall, according 
to a summary this week by the War Food 
administration. 


The following new dehydrating plants 
are scheduled to be in operation by Octo- 
ber 1: C. L. Dick & Co., Watsonville, 
Calif.; Visalia Canning Co., Visalia, 
Calif.; Tasty Food Co., Denver, Colo.; 
Florida Dehydration Co., Zellwood, Fla.; 
Havana Canning Co., Inc., Havana, 
Fla.; Peace River Canning Co., Wachula, 
Fla.; Continental Packing Co., Macon, 
Ga.; Mitchell Canneries, Inc., Thomas- 
ville, Ga.; Plantation Co., Inc., Vienna, 
Ga.; Southern Dehydrating Co., Colum- 
bus, Ga.; Amalgamated Sugar Co., Black- 
foot, Idaho; Jerome Food Products Co., 
Jerome, Idaho; Sherman Food Process- 
ing Co., Sioux City, Ia.; Kentucky-Ten- 
nessee Food Cooperative, Inc., Hopkins- 
ville, Ky.; Dezauche & Son, Opelousas, 
La.; New England Starch Co., Caribou, 
Me.; American Stores Co., Hurlock, Md.; 
Cherry Growers, Inc., Traverse City, 
Mich.; Doughnut Corporation of Amer- 
ica, Holland, Mich.; Metzgers, Inc.; 
Greenville and Marshall, Mich.; Minne- 
sota Valley Canning Co., Cokato, Minn. 


Also Sweet Potato Growers, Inc., 
Laurel, Miss.; Bitter Root Cannery, 
Hamilton, Montana; Valley Food Prod- 
ucts Co., Mitchell, Neb.; Empire State 
Pickling Co., Elmhurst, L. I.; National 
Dehydrating Corporation, Port Jervis, 
N. Y.; Niagara Fruit Industries, Inc., 
Niagara Falls, N. Y.; Sardik Food 
Products Corp., Lockport, N. Y.; Flaat 
Farms, Grand Forks, S. Dakota; Food 
Service Co., Newcomerstown, Ohio; Crum 
Bros., Orangeburg, S. C.; Lake City De- 
hydrating Co., Lake City, S. C.; West 
Tennessee Truck Growers’ Association, 
Inc., Humboldt, Tenn.; Miller Bros. 
Food Co., Inc., Edinberg, Texas; Roose- 
velt Food Products Co., Ltd., Roosevelt, 
Utah; Dehydrafoods, Inc., Cashmere, 
Wash.; J. M. Smucker Co., Wenatchee, 


J 


Wash.; Wapato Evaporating Co., Wa- 
pato, Wash.; Delicious Popcorn & Dis- 
tributors Co., Waupaca, Wis., and 
Shiocton Kraut Co., Shiocton, Wis. 


In addition to these units, which will 
operate on fruits and vegetables, meat 
dehydration operations are scheduled by 
Armour & Co., at Chicago; Kingan & 
Co., at Indianapolis, and Rath Packing 
Co., Waterloo, Ia. 


CONTINENTAL POSTERS HELP 
BUILD MORALE 


To help combat waste and to stimulate 
worker morale, the Continental Can 
Company has prepared two continuing 
series of Posters (18x25) for use in 
their own and customers’ plants. 


The series prepared primarily for cus- 
tomer plants and distributed once a 
month are based upon Continental’s cur- 
rent trade paper advertising theme, 
“Help Can the Axis,” which keeps work- 
ers alert to their place in the war effort. 
These posters are furnished in the large 
size in red and blue, and so far some 
10,000 of them have been distributed upon 
request. 

In addition to their use by canners, 
they are also used in Continental’s own 
plants and offices, along with the second 
series devoted to dramatizing the essen- 
tialness of can manufacturing -today. 

To keep the subject timely and to 
maintain employee interest, posters are 
changed in Continental plants every two 
weeks. 


Reports from customers and Conti- 
nental’s own plants indicate that the use 
of these posters has been extremely effec- 
tive in reminding workers of their part 
in the war effort. 


PAULUS ADDS ANOTHER PLANT 


The prune packing plant of Douglas 
County Prune Growers Association, 
Roseburg, Oregon, has been taken over 
by Paulus Brothers Packing Company, 
Salem, Oregon, who are installing can- 
ning machinery for the packing of beans, 
tomatoes, prunes, and possibly some 
other items. 


FRANKLIN L. HOMAN 


Franklin L. Homan, for 51 years 
President of the American Oyster Com- 
pany, and former President of the Rhode 
Island Oyster Growers Association, died 
at his home in Providence on July 13. 
He was 77 years old. Mr. Homan was 
also President of the Saltee Sea Packing 
Company, which corporation he formed 
in 1914, 

In 1905 he served as Alderman at 
large in Sayville, New York, and was 
later elected State Senator from the 
Tenth Senatorial District. About 20 
years ago he moved to Providence. Sur- 
viving are his widow, Mrs. Charlotte 
Scofield Homan; four married daughters, 
and a sister. 
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THE CONDITION OF CROPS 


BEANS 


AFTON, MICH., July 12—Snap: Acreage 
20 per cent.; prospective yield 20 per 
cent. 


LAKE ODESSA, MICH., July 20—Crop 
planted late, but with late fall and good 
weather may get normal pack. Too much 
rain during April, May and June. 


HUNGERFORD, PA., July 18—Stringless: 
Early plantings yields only 40 per cent 
of normal due to hot, dry weather in 
June and early July. Beans cropping 
now are yielding about 70 per cent of 
normal. Outlook not encouraging. With 
increased acreage this year of 30 per 
cent do not expect to pack as much as 
1942 total. 


CORN 


WARRENSBURG, ILL., July 19—Sweet: 
Due to floods and high water all our corn 
planted in the first week of May had to 
be replanted. It was the twenty-seventh 
of May before we could start planting 
again. Bad seed and poor condition of 
ground caused us to have to replant 
about 20 per cent of our acreage. Sev- 
eral pieces replanted three times. Con- 
dition now about 80 per cent of normal. 
Corn planted near wheat fields badly in- 
fested with chinch bugs. Acreage in- 
creased 15 per cent over last year on 
prospect of using corn pickers this year. 


ROCHESTER, IND., July 17—Favorable 
weather during past month has given 
corn a decided boost and it now appears 
probable that a normal crop could result. 
Very little acreage planted prior to June 
1 and some as late as July 1. Late fall 
necessary to develop these late plantings. 


LAKE ODESSA, MICH., July 20—Sweet: 
Crop planting late but with late fall and 
good weather may get normal pack. Too 
much rain during April, May and June. 


CIRCLEVILLE, OHIO, July 19—Prospects 
are the best in several years except for a 
serious infestation of corn borer. The 
infestation is very extensive but the ex- 
tent of damage we cannot anticipate. 
Have lost an unusual amount of acreage 
due to excessive water standing in fields. 
As a result of the wet weather the crop 
is vulnerable to an extended hot, dry 
spell. 


FAYETTE, OHIO, July 14—Sweet: Plant- 
ing 3 to 4 weeks late and excessive rains 
are causing considerable damage. At the 
present time would say that we have 
about 80 per cent normal stand. Our 
pack, however, should equal last year due 
to an increase in acreage. 


WILMINGTON, OHIO, July 19—Have only 
a normal acreage. Corn has been grow- 
ing very rapidly but some has been dam- 


aged by excessive rain. Do not believe 
that we will have a normal pack. , 


CHIPPEWA FALLS, WIS., July 16—Ex- 
cepting a few fields, our crop looks good 
and ranges from waist high and ready 
to tassel to a foot high and a long way 
to go. 


COLUMBUS, WIS., July 17—Corn looks 
fine in this section of Wisconsin. Very 
late in Indiana because of heavy rains 
and floods at usual planting time. Plant- 
ing delayed about a month. 


PEAS 


PENDLETON, IND., July 19—Pack fin- 
ished. Planted 225 acres Alaskas; aver- 
age 60 cases per acre; 60 per cent of nor- 
mal. Planted 30 acres of Sweets. Did 
not cut. Too much water and aphids. 


LAKE ODESSA, MICH., July 20—35_ per 
cent of a pack. 


CHIPPEWA FALLS, WIS., July 16—Alas- 
kas: Yield here was good and quality 
best in 10 years, running 60 per cent No. 
3 sieve. 


Sweets: Starting to pack today. The 
crop does not look so hot. Too much 
rain followed by several extremely hot 
days injured the tender plants. Some 
fields will be plowed under, others will 
return the seed, while the rest will yield 
half a crop. Guess 50 per cent average. 


COLUMBUS, WIS., July 17—Our Kansas 
plant finished peas about 50 per cent 
short of 1942. Indiana about 25 per cent 
short. Wisconsin Alaska pack at three 
plants about 10 per cent over 1942. Our 
Sweets in Wisconsin will be below 1942. 
Quality all packs lower than last year. 


SUSSEX, WIS., July 16—We have had a 
heat wave which stemmed our prospects 
on Perfections very materially. The last 
half of our acreage did not run much 
over 50 per cent and this seems to be the 
story in this whole south end of Wiscon- 
sin. Other canners to whom we have 
spoken are reporting to have the same 
results. Two weeks ago it looked like a 
bumper crop coming up, but the heat 
wave caught them just when they were 
in the filling stage and in many cases did 
not allow the pods to fill, with the result 
that the pack as far as we are concerned 
at our three plants was just about 50 
per cent for the last half of our Perfec- 
tion pack. 


TOMATOES 


MATTOON, ILL., July 16—Sixty per cent 
acreage compared with 1942. Crop late 
with some crown rot. Labor shortage 
may cut production materially; seems 
that no one cares. 


BUTLER, IND., July 15—Prospects today 
look just about 50 per cent of normal. 
We were not able to get all our acreage 
out and what we have out is as stated, 
50 per cent, so we can’t expect too much. 


CARTHAGE, IND., July 14—Our acreage 
is 91 per cent of last year; 85 per cent 
stand. Crop very late. 


PENDLETON, IND., July 19—160 acres 
planted, 50 per cent of what we had con- 
tracted. Could not get plants when 
needed. What we do have growing do 
not look good at all. Looks like about 
50 per cent of normal pack. 


UNDERWOOD, IND., July 19—Crop look- 
ing fair at present with prospects for a 
normal yield. Early tomatoes are being 
hauled to nearby city markets due to ex- 
treme high prices. However, we believe 
this will soon be over as there are lots of 
early tomatoes for this market and the 
raw price should drop quickly. Labor 
will be our big problem if we have any- 
thing like a fair yield. 


AFTON, MICH., July 12—Acreage 40 per 
cent, yield 50 per cent. Labor impossible 
to get. Some crops may not be com- 
pletely harvested. 


HUNGERFORD, PA., July 18—Growing 
crop looks good. Good vine growth, 
good set of tomatoes, etc. If weather is 
favorable will have large crop. How- 
ever, large crop does not necessarily 
mean large pack. We will need about 
100 more women and 40 more men at 
start of tomato season, but outlook for 
extra labor is not bright. 


OTHER ITEMS 


UNDERWOOD, IND., July 19—Pumpkin: 
Prospects are good at this time with 
acreage planted. Acreage about 80 per 
cent of 1942. 


AFTON, MICH., July 12—Red Raspber- 
ries: Acreage same; yield about same. 


LAKE ODESSA, MICH., July 20—Spinach: 
Complete failure. 

Beets & Carrots: Crops planted late 
but with late fall and good weather may 
get normal pack of these items. Too 
much rain during April, May and June. 


TRAVERSE CITY, MICH., July 16—Red 
Sour Pitted and Dark Sweet Cherries: 
Both crops are very short, probably not 
over 25 to 30 per cent of last year and 
the harvest is now in progress. 


Apples: We have a very good crop in 
this region, probably 50 per cent over 
last year, and this will begin to move 
sometime in September. 
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TIN ORDER M-81 AMENDED 


Increases in Packs Granted for Baby Foods, 
Prunes, Pumpkins, Squash, Sweet 
Potatoes, Apples and Applesauce 


The War Production Board, through 
changes made under the terms of Con- 
servation Order M-81, as amended July 
17, has made possible an increase in the 
civilian pack of canned baby foods of 
approximately 1.5 million cases, and of 
canned milk, prunes, pumpkins, squash, 
sweet potatoes, apples and applesauce by 
about 5.5 million cases. However, the 
total 1943 pack of canned foods for 
civilians will not be any larger, WPB 
stated in its press release accompanying 
the text of amended M-81, since these 
increases are offset by decreases in the 
pack of some other foods, particularly 


hot dipped tinplate, if 0.50 electrolytic 
tinplate was unavailable. 


2. On the same date, they are required 
to use 0.75 electrolytic tinplate, instead 
of 1.25 hot-dipped tinplate, in the manu- 
facture of cans for condensed evaporated 
milk, goats milk, milk formulas, and soy- 
bean milk. 


3. Effective immediately, they are di- 
rected to use 0.50 electrolytic tinplate or 
chemically treated blackplate to the 
greatest extent available, instead of 1.25 
hot-dipped tinplate, for the manufacture 
of cans for several additional products. 
Among these are cherries (RSP, frozen 
only) and soups. 


It is estimated by WPB that these 
restrictions will save approximately 
6,000 tons of tin a year. 

In a few months, the production of 
0.50 electrolytic tinplate will have in- 
creased to a point where all requirements 
can be met, it was stated. Several new 
electrolytic mills will have been put into 
production. 


Many of the cans will not be used for 
packing foods until the 1944 season, but 
some of the 0.50 cans are being used in 
the 1943 pack. 


Fruit and vegetable quota changes in 
Conservation Order M-81 as amended 
July 17, 1943, follow: 


PACKS PERMITTED BY TIN ORDER M-81 


(As Amended July 17, 1943) 


canned fruits. Product Previous Quota New Quota Can Sizes 
In view of the short crops of peaches, ; 
- 
recommended that some of the tin for 4. Blackberries, black raspberries, red raspberries, boysen- ‘“ 
these products be used for packing baby berries, loganberries, and youngberries, when packed 
foods, and other products. as berries 100% 1942 Unlimited 2-214-10 
Tin quotas for the short crops are not 6. Binchersion or huchicheries 100% 1942 Unlimited 2-10 
reduced, but canners generally will not * Charvien, other than white 100% 1942 Unlimited 2-21-10 
have enough raw product to pack up to Cy 100% 1942 Unlimited 2-214-10 
the limit of their tin allowances, it was Fo RN ie , 100% 1942 Unlimited 2%4-10 
stated. In effect, this “excess” tin will 13. Olives, ripe and green ripe 25% 1940-41 25% 1941-42 10 
be made available for increasing the pro- 100% 1942 Unlimited 214-10 
duction of these other commodities. . Prunes, fres - ian. es to be packed in California... 50% 1942 100% 1942 2%-10 
PB stated that th uotas will 26. Beets (changed in previous order) FDO 22 100% 1942 2-24-10 
WPB stated that the new quotas w 27. Carrots (changed in previous order) FDO 22 130% 1942 2-24-10 
creases over previous quotas: 1.5 million "atest, sa 2 
cases of baby foods, including powdered 
milk formulas; 500,000 cases of prunes; <a ce eee 100% 1942 125% 1942 202 B. F. 
1.1 million cases of pumpkin and squash; NEW ITEMS 
800,000 cases of sweet potatoes, and 2.7 The following items have been added to Schedule I by the Amended Order. 
million cases of apples and applesauce. 10a. Mixed Fruits—consisting of any combination of fruits listed in this 
Tin quotas are “unlimited” for the Schedule I (with or without grapes) provided the combination by drained 
7 ‘ weight shall consist of not less than 55 per cent nor more than 65 per 
packing of most berries, plums and Ka- cent Diced Peaches, and not less than 35 per cent nor more than 45 
dota figs, but crop conditions will be a per cent Diced Pears; or a combination of not less than 50 per cent nor 
limiting factor, it was stated. Quotas more than cent and 30 per cent 
* s " nor more than per cen ic ears with not less than 6 per cent 
for evaporated milk also were increased, nor more than 10 per cent Grapes. Such peaches or pears shall be 
but it is not expected that raw milk peeled, pitted, or cored, and diced to a size such that no more than 20 per 
production, under present conditions, cent of the units will pass through a 5/16’ standard sieve, and no more 
will permit a significant expansion in than 20 per cent of the units will have a greater edge dimension than *4’’, 
d duct and so as to leave not more than 1 square inch of peel per pound of product 
output of the processed product. on a drained weight basis. Not more than 10 per cent of the grapes 
The amended order also provides the shall be cracked or crushed or have attached cap stems. No fruit may 
* ° be packed under this item until the packer has packed and set aside his 
following changes: full quota for that fruit as established pursuant to Food Distribution 
1. Beginning September 30, 1943, can Order No. 22 and orders supplementary thereto. Unlimited 214-10 
manufacturers are required to use 0.50 29a. Succotash—Provided that no vegetable may be packed under this item 
i i i nufacture until the packer has packed and set aside his full quota for that vegetable 
clectrenytie tinplate in fe oe as established pursuant to Food Distribution Order No. 22 and orders 
of cans for many food products. Among Unlimited 2-24-10 
this group are such products as green 33a. Peas and Carrots—fresh green peas only. Carrots not to exceed 40 
and wax beans, clams, ground fish, beef, per cent of total drained weight. No vegetable may be packed under 
veal, mutton and pork. Previously, can this item until the packer has packed and set aside his full quota for 
j that vegetable as established pursuant to Food Distribution Order No. 22 
tinplate only to the greatest extent avail- ° 
able. Heretofore, they could use 1.25 34a. Sweet Potatoes—including Yams 50% 1941 24-8 vac. 
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“GENERAL MANAGER” BOWLES 


OPA Administrator Brown has ap- 
pointed Chester Bowles OPA Adminis- 
trator for Connecticut to be his “General 
Manager” and care for the personnel 
revisions which will put men of practical 
experience in key positions. Mr. Bowles 
is well acquainted with the food business, 
coming from the Advertising Agency of 
Benton & Bowles, New York City, which 
has long handled such accounts as Gen- 
eral Foods Corporation, Best Foods, and 
other interests connected with the food 
industry. 


VACUUM CLOSURE COMMITTEE 


The War Food Administration has an- 
nounced the formation of the following 
Advisory Committee for the Vacuum 
Closure Industry: 


L. T. Crabbe, Phoenix Metal Cap Co., 
Chicago, Ill.; E. C. Emanuel, Armstrong 
Cork Co., Lancaster, Pa.; G. L. McClain, 
Aluminum Seal Co., New Kensington, 
Pa.; Charles Raney, Anchor Hocking 
Glass Corp., Lancaster, Ohio; Earl F. 
Turner, Hazel-Atlas Glass Co., Wheeling, 
W. Va.; A. H. Warth, Crown Cork & 
Seal Co., Baltimore, Md.; J. M. Wheaton, 
Owens-Illinois Glass Co., Toledo, Ohio, 
and Phil White, White Cap Co., Chi- 
eago, Ill. 


LABOR POSTERS AVAILABLE 


The American Can Company has pre- 
pared a large quantity of posters de- 
signed and produced in co-operation 
with the current national drive to enlist 
vitally needed help for the canning in- 
dustry during the packing season. 
Printed on weather proof paper in seven 
colors, in size 30’’ x 40’, the posters are 
suitable for use on trucks or as wall dis- 
. plays and are available to any canners 
free of charge as long as the limited 
supply lasts. It is felt that these posters 
should prove an effective means of ap- 
pealing to the patriotism of all civilians 
to lending a helping hand to save the 
nation’s crops for Victory. 


POINT VALUE TABLES 
TO BE MAILED 


Official tables of consumer point values 
for canned fruits and vegetables and 
rationed meats, fats and dairy products, 
will be mailed directly to retailers, whole- 
salers and processors, beginning with the 
tables for August, the Office of Price 
Administration announced July 19. 


According to present plans, the August 
point value tables—which become effec- 
tive August 1—will be placed in the 
mails late this month for the more than 
400,000 distributors and processors regis- 
tered under Ration Orders Nos. 13 and 
16. Also included in the mailing will be 
25,000 hotels, restaurants and other large 
“institutional” users of the rationed 
foods. 
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The use of the mails in the distribu- 

tion of the consumer point tables is 
viewed by OPA officials as a major sim- 
plification which will save the trade the 
time-consuming inconvenience of ob- 
taining each new table at the local post- 
office. 
For the present, the table carrying the 
trade (wholesale) point values of meat, 
fats, oils and dairy products will not be 
mailed, but may be obtained at the local 
boards, as formerly. 

Under the new arrangement, the 
processed food and meats-fats tables will 
be printed on separate sheets, instead of 
together, with the back of each table 
earrying pertinent information regard- 
ing rationing. 

To insure speedy distribution, the 
tables will be printed and mailed from 
plants located in seven cities throughout 
the country. 


F. O. B. BUYING BY U.S. 


Canners and distributors bidding on 
Government contracts are much inter- 
ested in Senate Joint Resolution 75, now 
in the hands of the Senate Committee on 
Interstate Commerce, and scheduled for 
hearings later in the year. 

The resolution is designed to provide 
a simple, effective and uniform method 
of evaluating charges for freight trans- 
portation on Government purchases or 
bids. The measure provides that all bids 
for supplies, materials, goods and/or 
equipment required by the Government 
and all departments and agencies there- 
of shall be made free on board point of 
production or shipment, without regard 
to destination or point of consumption. 


ALLOCATION OF DRY BEANS, 
PEAS 


In announcing the allocation of dry 
beans and peas for civilians, military 
uses, shipments to the allies, and other 
export groups, the War Food Adminis- 
tration July 18 said that U. S. consum- 
ers, based on present production esti- 
mates, will have more dry beans and 
peas available in the next 12 months 
than in 1942. 

Of the total estimated allocable supply 
of beans for the next 12 months—22,200,- 
000 bags (100 pounds)—ivilians will 
have slightly more than half, or 11,300,- 
000 bags. This exceeds civilian consump- 
tion of dry edible beans in 1942 by 560,- 
000 bags. Allocated for military were 
3,400,000 bags, and for our allies (prin- 
cipally Russia and the United Kingdom), 
foreign relief, and reserves 7,500,000 
bags. 

Of the total supply of dried peas ex- 
pected to be available for distribution 
from July 1, 1948, through June 30, 1944 
—4,150,000 bags (100 pounds) —civilians 
have been allocated 1,624,000 bags. This 
exceeds consumption in 1942 by 179,000 
bags and the 1935-39 average consump- 
tion by 76,000 bags. Allocated for the 
War Services were 357,000 bags, and for 
lend-lease and Government reserves are 
2,169,000. 


FISHERMEN KICK AT CEILINGS 
Endanger Industry Through 
Loss of Labor 


Reports that numbers of New England 
fishermen had halted work due to com- 
plaints that recently established OPA 
ceiling prices were too low, brought from 
Co-ordinator of Fisheries Harold L. 
Ickes July 16 a warning that the fisher- 
men might permanently damage their in- 
dustry. 

Unless fish are coming in regularly, 
the Co-ordinator said, the processors of 
fish will have to close shop and the men 
and women who now are preparing fish 
for market will go somewhere else to 
work. The greatest difficulty has been 
experienced in obtaining workers to han- 
dle fish after they are caught and if 
those now so employed leave the industry 
it may be impossible to get them back. 

“Without this shore labor the efforts 
of the fishermen will be well nigh use- 
less,” Co-ordinator Ickes declared. “A 
period of only a few days of idleness may 
send them into other jobs.” 

“The nation needs all the fish and 
other marine products it can get in order 
to help feed the armed services, our 
civilian population, and our allies as well. 
A stoppage or slowdown of production 
in New England now will cost us millions 
of pounds of fish that we cannot afford 
to lose,” he said. 

“Not only the fishing industry, but 
the fishermen’s own labor leaders have 
asked these fishermen to remain at work. 
In the name of the Government and of 
the American people, I ask them to go 
back to work immediately and bring in 
all the fish they can.” 

The usual method of paying fishermen 
in New England is on the share system, 
therefore the prices at which fish are 
sold have a direct relation to fishermen’s 
incomes. Under the new OPA ceilings 
on fresh fish, prices were rolled back to 
the general level of 1942. OWI-2202 


PAGO TAX DOES NOT APPLY TO 
RETROACTIVE WAGE GRANT 


Under an Internal Revenue Depart- 
ment ruling, the collection of income tax 
at the source on wages is not applicable 
to wage or salary increases ordered or 
approved by WLB for work performed 
prior to July 1, 1948, even though pay- 
ment may not be made until after that 
date. 


CCC EXTENDS PURCHASE 
OFFER DATE 


The War Food Administration has an- 
nounced that the time for acceptance of 
the Commodity Credit Corporation’s 
offers to purchase and resell Tomatoes, 
Corn, Snap Beans and Peas for canning, 
freezing and brining has been extended 
to September 1. This is the second ex- 
tension of time, the first deadline having 
been set at July 1 and later extended to 


July 15. WFA urges canners not to 
further delay presentation of their 
offers. 
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The men at the front never saw a ration book . . . nor counted any points 


... but the food they eat is as typically American as anything on sale at 
the corner store. 


It's packed here in the United States in standard size containers that range in 
size from the individual “Iron Ration” all the way up to cans that will feed a 
whole platoon ...and the Quartermaster Corps is as particular about the 
quality of the container as they are about what goes into it! 


That's why everyone at Crown puts a little extra effort into seeing that the 
Crown Cans headed for the fighting fronts are as perfect as modern machinery 
and human skill can make them! 


CROWN CAN COMPANY, PHILADELPHIA - NEW YORK 


Division of Crown Cork and Seal Company - Baltimore, Maryland 
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FRUIT PRICING PROGRAM 
ANNOUNCED 


The War Food Administration and the 
Office of Price Administration July 15 
announced a program for the marketing 
of fruits for canning and freezing for 
the 1943 season. The marketing program 
is based upon the need for processed 
foods and the importance of maintaining 
prices to consumers at reasonable levels. 


The marketing program on the Pacific 
Coast will include distribution orders on 
pears and cling-stone peaches, designed 
to limit shipments to fresh channels at 
approximately last year’s level in order 
to insure adequate supplies for process- 
ing. The administration of these orders 
will be carried out in the field in order 
to insure the flexibility necessary to pre- 
vent food wastage. 


Ceiling prices will be established by the 
Office of Price Administration for canned 
and frozen fruits based upon raw product 
prices prevailing in 1942, with an excep- 
tion in the case of free-stone peaches in 
California. Raw product increase of 
$10 per ton over the 1942 price is desig- 
nated for California free-stone peaches 
by the War Food Administration in order 
to establish prices for this fruit for 
processing at a level in line with the 
other fruits. The Government will pur- 
chase the entire pack of processed free- 
stone peaches. 


In this program for the Pacific Coast 
States, the OPA will permit the process- 
or to adjust his 1942 ceiling to reflect the 
difference between his actual raw ma- 
terial cost in 1943 and the raw material 
cost used in computing his 1942 ceilings. 
In no case, however, may 1943 raw ma- 
terial costs be based on higher average 
prices than those specified herein for the 
Pacific Coast. These prices are the 
- average of all grades and varieties for 
the particular fruits. 


Cling-stone peaches. ...........cccccccccssssssseee $60.00 per ton 
Free-stone peaches (California)........ 50.00 per ton 

(Oregon and Washington)............. 60.00 per ton 

(Oregon and Washington).............. 75.00 per ton 
Plums 55.00 per ton 
Prunes (fresh) 40.00 per ton 


These average grower prices will be 
interpreted in terms of grades by repre- 
sentatives of the Food Distribution Ad- 
ministration in the Pacific Coast region 
in consultation with the State Agricul- 
tural War Boards. These prices, with 
the exception of free-stone peaches, are 
based on the legal minimum prices. In 
other States OPA will establish maxi- 
mum prices for these processed fruits 
which will reflect the legal minimum re- 
quirements for such States. 


Adjustments for approved wage rate 
increases will be handled in the same 
manner as for processed vegetables. 
Such increases will not be applied to the 
ceiling prices for civilian sales of 
processed peaches and pears but will be 
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handled in the same manner as the major 
vegetables (corn, snap beans, peas and 
tomatoes) under the program of the 
Commodity Credit Corporation. 


In the near future OPA will establish 
maximum prices for fruits marketed in 
fresh channels. These prices will be es- 
tablished at levels in proper relationship 
to the prices used for computing maxi- 
mum prices for processed fruits. With 
respect to some fruits, OPA will estab- 
lish ceiling prices for sales to processors 
and ceiling prices may be established for 
sales of any of such fruits to processors, 
as the situation may require. AG-620 


PRICE FORMULA FOR BEANS, 
MACARONI PRODUCTS 


Formulas by which manufacturers of 
processed beans, macaroni products and 
noodle products shall establish their 
maximum prices under present-day cir- 
cumstances were announced July 15 by 
the Office of Price Administration. 


The formulas take into account in- 
creased raw material costs and will mean 
an increase in prices. OPA described 
this increase as necessary to maintain 
production. Since the commodities are 
sold under fixed mark-up at retail, there 
will be an increase in the price to the 
ultimate consumer. 


Under a War Production Board con- 
servation order, beans have not been 
necessary caps with rubber, have now 
been made available to processors. Also, 
eanned since early in 1942, but a limited 
amount of glass containers, and the 
some of these packers now are producing 
frozen and dehydrated processed beans. 

Where the processor made and sold 
processed beans, macaroni products and 
noodle products at any time during the 
period of October 1, 1941, and March 31, 
1942, he established his maximum price 
by: 


Taking the weighted average price per 
sales unit during the October 1, 1941- 
March 31, 1942, base period, and adding 
the increased cost of the raw ingredients. 
(This is done by deducting the base 
period cost of the ingredients from the 
ceiling price as of the effective date of 
the regulation, July 20, 1943, or, where 
there is no ceiling price the market price 
of March, 1942.) 


All maximum prices are originally 
figured f. o. b. shipping point, but, where 
a processor regularly sold on a delivered 
price basis in the base period, he must 
establish his maximum delivered price by 
taking his maximum price f. o. b. and 
adding the amount of the transportation 
charge which he added to his f. o. b. ship- 
ping point charge during the base period. 
Where he used trucks and now cannot 
do so because of war conditions, the 
processor can add transportation charges 
figured by the new means of transpor- 
tation. 


Where the processor did not produce 
the commodities during the base period 
but had a maximum price established 
under the “most closely comparable” 
product provision of the General Maxi- 
mum Price Regulation, the maximum 
price shall be established by taking the 
old maximum and adding the increase in 
the cost of ingredients, figures as above. 


Where the processor has been forced 
by war conditions to change his con- 
tainer type and size, the now familiar 
tin-to-glass formula of OPA is applied 
with the addition of a 2/3-cent per pound 
label weight of the finished product, this 
figure representing the increased labor 
cost involved under the switch-over from 
tin to glass. 


This action was taken through Maxi- 
mum Price Regulation No. 427 (Pro- 
cessed Beans, Macaroni and Noodle 
Products). 


WFA STOPS INTERSTATE SHIP- 
MENT OF CALIFORNIA 
CLINGSTONE PEACHES 


Interstate shipments of 1943 crop Cali- 
fornia clingstone peaches were prohibited 
beginning July 16 by the War Food Ad- 
ministration as a means of making the 
bulk of this year’s crop available for can- 
ning, drying and freezing to meet the 
large military and civilian requirements 
for the processed products. 

California production of cling-type 
peaches is normally used for processing 
purposes, but because of the short South- 
ern peach crop this season and the large 
demand at present for fresh fruit, un- 
due diversion into fresh outlets might 
leave canners and other processors with- 
out sufficient stocks to fill military and 
civilian requirements. No restrictions 
are imposed on shipment of freestone 
varieties, however. 


The limitation on shipments are con- 
tained in Food Distribution Order No. 
64 and are part of the WFA’s plan to 
distribute fresh fruit into both process- 
ing and fresh market channels so that 
the needs in both outlets will be best 
served. 


The new order will be administered by 
the Regional Office of the Food Distri- 
bution Administration at San Francisco. 


The production of clingstone peaches 
in California this season is estimated to 
be 15,251,000 bushels as compared with 
17,668,000 bushels in 1942 and an aver- 
age of 14,084,000 bushels for the period 
of 1932-41. California’s production of 
free-stone peaches this year is estimated 
at 9,667,000 bushels, 13 per cent less than 
last year, but 12 per cent more than 
average. AG-622 
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STUDY JUICES MADE FROM 
SMALL FRUITS 


Strawberries, Raspberries, Dewberries, Black- 
berries, Elderberries Tested at 
Geneva Station 


Methods for extracting and preserving 
the juices of small fruits for beverage 
purposes have been developed by the food 
chemists and bacteriologists at the New 
York State Experiment Station at Ge- 
neva. Strawberries, raspberries, dew- 
berries, blackberries and_ elderberries 
have been used in the studies and satis- 
factory products obtained, particularly 
when the different juices have been 
blended with apple juice. 


Pointing out that small fruits as a 
rule are available over such a relatively 
short time for consumption in the fresh 
state, the station workers suggest that 
juices might be prepared from these 
fruits which would have qualities that 
would appeal to consumers. It is also 
pointed out that juices can be made from 
small fruits which retain much of the 
flavor, color, and nutritive value of the 
fresh fruit. 


In the station experiments the juices 
were prepared by the so-called screening 
method and by the use of a hydraulic 
press. The advantages and limitations 
of the two processes were determined, 
as were also the pasteurization tempera- 


tures required to insure sterilization of 
the different juices. Because the small 
fruits generally come on with a rush 
making it difficult to handle the fresh 
fruit to best advantage, the possibilities 
of extracting juice from frozen fruits 
were explored. With attention to cer- 
tain details, frozen small fruits proved 
to be an even more satisfactory source of 
juice than the fresh fruits. 

According to the Experiment Station 
findings, most of the juices extracted 
from small fruits are of too intense a 
flavor to make really pleasing beverages 
in themselves. When blended with other 
juices, particularly apple juice, however, 
the result is almost always satisfactory. 
An apple-raspberry juice developed at 
the station has won enthusiastic con- 
sumer commendation wherever it has 
been demonstrated. The station workers 
have also worked out elderberry-apple, 
strawberry-apple, and other blends which 
they believe will prove acceptable to con- 
sumers generally. 


LET IT RIPEN 


It’s not all applesauce to wait until 
Yellow Transparent apples have ripened 
before picking them, but it certainly im- 
proves the flavor of sauce made from this 
fruit, points out V. W. Kelley, extension 
horticulturist, University of Illinois Col- 
lege of Agriculture, Urbana, III. 


Experiments during the past three 
years show that as apples increase in 
diameter from two to two and one-half 
inches, the sugar content increased 25 
per cent and the acid content decreased 
20 per cent. During this same period 
the weight of the fruit increased 85 per 
cent. 


“Growers can not afford to ignore such 
a large gain in bushels and such marked 
improvement in quality,” Kelley says. 


LEND-LEASE MOUNTS 


Foodstuffs and other agricultural com- 
modities costing approximately $2,206,- 
416,000 have been delivered at shipside 
by the Food Distribution Administration 
for export to the United Nations under 
the Lend-Lease program from April 29, 
1941, to May 31, 1943. 


During the current year, from Janu- 
ary 1 to May 31, commodities delivered 
for shipment had an approximate value 
of $600,803,000, FDA data reveals. In 
the month of May, the latest month for 
which figures are available, shipside de- 
liveries aggregated $149,315,000. 


Since the Lend-Lease program was 
made effective, the great bulk of the 
food movement has been to England. 
More recently, Russia has been receiving 
an increasing volume of food. 


MORE PRODUCTION 


Delivery i 


LITHOGRAPHING Co.INC. 


GAMSE BUILDING. BALTIMORE,MD. 
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WITH LESS MAN POWER 


@ Pulpers that double pulping capacity without additional assistants 
— juice extractors that greatly increase volume of production and 
handle whole scalded tomatoes without coring, eliminating the need for 
many extra workers—cooking coils that increase tank capacity 20 per 
cent, or more—hot break tanks that increase production volume of the 
line and increase yield as well—hot water scalders that handle more 
tomatoes and do a better scalding job—these are some of the Langsen- 
kamp Production Units that will help solve the man-power problem 
for many canners during the coming season. 


Not only will these and other Langsenkamp Production Units in- 
crease production capacity, but they will contribute to obtaining better 
quality of finished products. Their dependability, assured by sturdy 
construction, will make for increased line and plant operating efficiency. 

Langsenkamp Equipment, now installed, was purchased to obtain 
definite operating advantages that spread the profit margin. These 
advantages, today, are as important to the nation at large as to the in- 
dividual canner. 


F. H. LANGSENKAMP COMPANY 


“Efficiency in the Canning Plant” 
INDIANAPOLIS 


INDIANA 
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WEEKLY REVIEW 


The Real Underlying Condition in the 
Canned Foods Market—Growers and Can- 
ners Responding Splendidly—The 
Food Situation 


FABRICATION—Should we attempt 
to fabricate a canned foods market 
report out of a market, on the sur- 
face at least, which does not exist? 
It is that surface quiet which leads 
many market reporters to say there 
is no canned foods market, and all 
is deadly quiet. Below that surface 
there is a very good and strong 
market, as you and other well 
posted men know, because it takes 
a heap of canned foods to keep the 
retail markets supplied, under the 
present extremely heavy consumer 
demand. And the consumers are 
getting the goods and not going 
without despite ration coupons and 
all the calamity howlers. The can- 
ners are quietly supplying their 
good customers and saying nothing 
about it. 

As an example, take California 
asparagus. The pack, now over, 
approximates last year’s good out- 
turn, much to the surprise of many, 
and in face of the high field-cut- 
ting labor-costs we heard about, 
the increased cost of the grass, etc., 
etc., and the market complaints 
about the delay in naming ceiling 
prices. Yet today these market- 
operators can find no asparagus! 
The inside, of course, is that the 
Government was first taken care of 
in its wants, and then as far as pos- 
sible the canners’ good customers 
were let have as much of the re- 
maining pack as possible, and the 
books had to close. And so it is 
with other canners and _ their 
products. 

There is no lack of willingness 
on the part of distributors to buy 
anything in the canned foods line, 
and at full permitted prices, as 
they are worried over their de- 
pleted stocks and want to replenish. 
They see, as clear as handwriting 
cn the wall, that there will be a 


14 


good, steady demand for all the 
canned foods they can lay hands on, 
not just for this year, but for 
years to come—up to 1949 if some 
of our leading generals and ad- 
mirals can be believed. 

That is the canned foods market, 
well covered in reports from other 
centers, with the prices published 
elsewhere in this issue. In the con- 
servation of paper and space why 
repeat, much less merely build up 
a story! 


HAPPENINGS—There have been 
plenty of happenings this week of 
direct interest and importance to 
the whole industry—all recorded 
in full in this issue for your help 
and guidance, and they should be 
read and studied. M-81 has been 
revised to allow the canning of 
more products and in greater quan- 
tities. Canning is beginning in a 
real way with the staple products, 
as peas are ending their run. Acre- 
ages and crops are better than 
might have been expected earlier, 
in the face of adverse weather. 
Crop reports run a wide gamut of 
conditions, but the main and most 
pleasing feature is that the grow- 
ers have taken hold of this job of 
growing foods for war, and the 
vast majority of canners are bend- 
ing every possible energy to can- 
ning those crops, and will continue 
to do this, night and day, spurred 
on by the battles now raging on 
our wide-flung battlefronts. Who 
could see that and then stop to 
quibble on anything whatsoever ! 

What magnificent commanders 
we have planning our battles, and 
what valiant soldiers we have 
carrying out those plans to victory ! 
We can assure these war managers 
that though there may be some 
slackening off in production in 
other lines, there will be no such 
thing in the production of canned 
foods, barring Nature’s interfer- 
ence. 


THE SITUATION—Roy F. Hen- 
drickson, W. A. F. Deputy Admin- 
istrator and Food Distribution 
Director, in addressing a New 
England Governors’ Conference on 
July 15th, gave a picture of the 
food situation which canners, 
brokers and distributors should 
know and will welcome, we are 
sure. The industry knows this 
gentleman and respects him. We 
quote him, in part: 


“We find on taking inventory today 
that we will have no feast but, on the 
other hand, will have no famine. .. . 
Because food is such a powerful weapon, 
there can be no such thing as enough 
of it in a war like this one. We will 
have enough to feed our armed forces 
well. We will have enough to feed our- 
selves adequately here at home—not all 
that we would like, or exactly what we 
would like, but enough to meet nutri- 
tional needs. And we will have some to 
send to our fighting Allies. But the 
amount we could use knows no bounds. 


The total picture is not gloomy; 
neither is it rosy. The U. S. will con- 
tinue to be the best-fed nation in the 
world . . . 1942 was a year of bumper 
crops and record food production. We 
cannot hope to equal last year’s total 
crop output. ... On the down-grade are 
wheat—19 per cent less than last year; 
feed grains; the major deciduous fruits; 
commercial truck crops for fresh mar- 
ket; cheese, evaporated milk, and all 
milk (about per cent). Total 
slaughter of cattle and calves, sheep and 
lambs may be about the same or a little 
less. 


On the up-grade are the number of 
chickens raised, hogs slaughtered, lard, 
eggs and creamery butter. Citrus fruits 
are setting an all-time record and may 
pull up the total fruit crop to only 5 
per cent below last year’s. Supplies of 
food fats and oils will meet demands un- 
der rationing. 


All agricultural production this year 
has been adversely affected by the move- 
ment of trained farm workers into the 
armed services, and into industrial war 
activity, by transportation difficulties, 
weather, and many other causes. .. . 
Weather, labor, transportation and ma- 
chinery will continue to limit our food 
production capacity. But the demands 
on our food supply continue to rise. We 
have had to budget food expenditures. 
We call it allocation. When we allocate 
foods we are simply adjusting require- 
ments to the prospective supply in such 
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a way that this supply is utilized to the 
best possible advantage in the war pro- 
gram. ... Claims are matched against 
the available supplies, and if supplies 
are short in relation to the demand, each 
claimant is asked to justify his claims 
further—to see if there isn’t a possibil- 
ity for reduction or substitution. After 
eareful consideration of how food can 
best serve to help win this war, a bal- 
ance is struck and the allocation is made. 
Allocations are made for a 12-month 
period, but as they are determined on 
the basis of estimated production and 
supplies they are made “firm” one quar- 
ter at a time. .. . The division for the 
following three quarters is tentative. 
Last year, 7 per cent of the food pro- 
duced in the United States went to our 
armed forces. . . . Every two men in the 
service mean almost an extra mouth to 
feed for the average man in uniform re- 
quires 5% pounds of food a day as com- 
pared with his 3% pounds as a civilian. 
. .. Allocations for military use will be 
13 per cent of expected supplies—about 
double the 7 per cent needed last year. 


We shipped about 6 per cent of our 
total food supply last year to our Allies. 
This year, to meet their increasing food 
requirements, our Allies have been allo- 
cated about 10 per cent. . . . American 
food was given the same shipping prior- 
ity as American tanks and planes. . 
We could not send nearly as much food 
as was necessary. ... This year, the 
outlook on shipping space has improved 
considerably, and so we have been able 
to increase food exports to them... . 
Our experience in North Africa proved 
that food is a good antidote for Nazi 
and Fascist propaganda. ... The flow of 
food to North Africa already is increas- 
ing... . Victory by the United Nations 
coupled with the distribution of food and 
other essential supplies, induced the 
people to stop hoarding and stimulated 
them to return to the cultivation of 
crops. . . . Our intention is not one of 
trying to feed the whole world. We, 
with the other United Nations, however, 
are going to try to give the aid that will 
enable peoples released from Axis bond- 
age to help themselves to soundness and 
to strength. We need their assistance. 
We want them to become effective fight- 
ers on our side. 


In practically every place our troops 
are stationed, our Allies furnish them 
with supplies under reverse Lend-Lease. 
As our military forces increase, our 
civilian population goes down. It will be 
about 1 million smaller than the average 
population from 1935-39. ... The civilian 
supply of food in 1943 should be about 
as large as the average for 1935-39. 
With rationing, however, it is more even- 
ly distributed than during the pre-war 
period, and more people may be better 
fed. Rationing of certain foods is neces- 
sary—because of the abnormally large 
civilian demand and purchasing power. 


This great civilian purchasing power 
begets hoarding and black marketing. 
By obtaining more than their share of 
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the available supply, hoarders can throw 
a rationing program out of kilter. Black 
markets, in which civilians pay higher- 
than-ceiling prices for foods, also cause 
unfair distribution. People who can’t 
afford to pay black market prices can’t 
obtain food to which they are entitled. 
When this occurs in defense areas war 
workers, among others, are unable to get 
those foods necessary for their health 
and strength on the job. ... The record 
of farmers, food processors, distributors, 
and consumers thus far is commendable. 
In a few years’ time this country has 
had to shift over from being an importer 
of many foods to being a large exporter. 
We got the right kind of food to the 
British to help them to get back on their 
feet, nutritionally speaking. The need 
for helping Russia continues. . . . This 
week the WFA announced a program to 
put even more acres into production in 
1944 than are being cultivated this year. 
. .. We can expect to face one of two 
alternatives in another year: first, we 
can continue present patterns of produc- 
tion and consumption by failing to pro- 
vide for some critical and pressing mini- 
mum export needs, i. e., by not doing the 
full war food job; second, we can adjust 
both production and consumption some- 
what so that nutritional output and in- 
take can be increased and we can keep 
food on the offensive. I think necessity 
may force us to choose this latter alter- 
native. (131-44). 


NEW YORK MARKET 


Shorter Supplies Increase Desire to Buy— 
Building Inventories Difficult—Some Trad- 
ing in 2’s Tomatoes—Good Demand for All 
Kinds of Canned Foods—Fresh Market Bid 
Beans Out of Canners’ Reach—Fruits Will 
Be Scarce—Fish Making Better 
Showing 


By “New York Stater” 


New York, July 22, 1943. 


THE SITUATION—With allocations 
of canned fruits and vegetables to 
the civilian trade cut sharply for 
the current season, jobbers are 
more concerned than ever with the 
problem of protecting their inven- 
tories on wanted grades, and con- 
siderable pressure on canners for 
early shipments from the new 
packs, particularly for private 
labels, is developing. The market 
this week was beginning to take 
more definite shape, but the volume 
of actual business remained light, 
due to canners’ inability to pay 
much attention to their sales prob- 
lem in the midst of canning oper- 
ations, and attention to the set- 


aside portions of their packs for 
Government requirements. 


THE OUTLOOK — While definite 
shortages are in sight for some 
items of relatively minor impor- 
tance, current indications are that 
no material shortages of any 
staples are in prospect. Jobbers’ 
inventories, however, are at a low 
ebb on many lines, and they are 
most anxious to get goods pur- 
chased on the basis of adjusted 
canners’ ceilings, so that they may 
in turn get their new ceilings es- 
tablished before the OPA deadline. 


TOMATOES—The pack is beginning 
to develop in the Tri-States areas, 
with current indications favoring 
a good pack, barring unforeseen 
developments. Current postings 
from canners are that shipments to 
the civilian trade should begin 
moving in volume during the first 
week in August. Canners are 
booking business on the basis of 
current ceilings, subject to any 
change which may be authorized by 
OPA, with most of the trading 
thus far confined to 2s, with can- 
ners reluctant to book 2™%s or 10s 
until further along in the season. 


PEAS—Some bookings were re- 
ported on both 2s and 10s out of the 
Tri-States this week, on the basis 
of ceiling prices, but canners as yet 
are not making shipments in any 
volume. Reports from the Mid- 
West indicate that Wisconsin’s 
pack is shaping up exceptionally 
well, but here again jobbers are 
finding it next to impossible to get 
immediate forwardings. There is 
a good demand for peas, which are 
short in retail channels, having 
proved the most popular canned 
vegetable under rationing in this 
area and elsewhere. 


BEANS — Current offerings for 
cannery shipment are nil, with 
fresh shippers outbidding canners 
to such an extent that packing of 
stringless beans has been tempor- 
arily suspended in the East. A 
similar scarcity of wax beans is re- 
ported, although the late pack may 
change the situation on both items. 


CORN — The trade is showing 
more interest in corn, but are find- 
ing canners extremely reluctant to 
take forward business pending fur- 
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ther developments in the crop and 
the price situation. 


RSP CHERRIES — Reports from 
canning areas in New York and 
Michigan this week indicate that 
very limited quantities of rsp 
cherries may be packed for the 
civilian trade this season after 
Government requirements have 
been met. On the basis of the pres- 
ent situation, however, it does not 
appear that much more than 5 per 
cent of usual supplies for the job- 
bing trade may be looked for this 
season, and canners are not offer- 
ing until they can be certain that 
they will have some goods to de- 
liver to their trade. 


OTHER FRUITS—Increased packs 
of a number of items, including 
apples, applesauce and prunes will 
be possible this year through 
amendment to FDO-22, permitting 
the use of more cans for this pur- 
pose. The increase in these items, 
however, will come at the expense 
of the remainder of the canned 
fruit line, the restrictions having 
been liberalized when it became ap- 
parent that crops of other canning 
fruits would be short this season. 
Reports from upstate this week in- 
dicate that the pack of berries this 
season will not exceed 50 per cent 
of 1942 production in most cases. 
With the labor situation acute, and 
difficulty encountered in buying 
berries at OPA ceiling levels, can- 
ners are withholding booking fu- 
tures for the present. ... New 
pack Cuban pineapple, despite its 
relatively high prices, is selling 
well in this area. Current offerings 
include No. 10 crushed in juice at 
$8.80 per dozen, f. o. b. Havana, 
with some No. 2 crushed in syrup 
available at $2 f. o. b. Havana, 
plus freight, duty and insurance. 
While these prices are higher than 
those quoted for comparable grades 
of Hawaiian, the scarcity of the 
Hawaiian product and the _ in- 
creased demand for all pineapple 
has made for a ready market for 
the Cuban pack. 


SALMON—The trade is awaiting 
with interest further developments 
in the Alaska pack situation, and 
has been encouraged by recent re- 
ports indicating a sharply in- 
creased pack of reds. It is not ex- 
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pected that any definite line on po- 
tential allotment totals for the 
civilian trade will be possible for 
some time yet. Meanwhile, spot 
salmon is unavailable. 


TUNA—There is a strong demand 
for tuna in the local trade, but job- 
bers are meeting with no success 
in getting supplies forwarded from 
canners on the coast. 


SARDINES—Reports from Down 
East this week indicate that the 
sardine situation continues discour- 
aging. With a shortage of fish 
complicated by extreme difficulty 
in getting cannery labor, the pack 
is running very light, with no pros- 
pects of any substantial additional 
supplies for the civilian trade, with 
the exception of a few cars of to- 
mato sauce pack which are ex- 
pected to be offered out shortly. 


CALIFORNIA MARKET 


Real Busy Season Here—Fruit Prices Set— 
Can’t Find Asparagus—Total Good, But 
Many Canners Had Short Asparagus Packs— 
Green Bean Pack Commencing—Apricots 
Through—Market Urge to Have Govern- 
ment Release Canned Fruits a “Bum 
Steer’’—Notes. 


By “Berkeley” 


San Francisco, July 22, 1943. 


BUSY SEASON — The California 
canning industry, following pre- 
liminary warmups with such crops 
as spinach, asparagus, cherries and 
apricots, is now ready to plunge 
into the busy season with real vol- 
ume packing on peaches, pears and 
tomatoes. Operations on peaches 
are due to get under way before the 
end of July. A continuation of 
mild weather, such as has marked 
the early weeks of summer, would 
be of great assistance in handling 
these crops. Both field and can- 
nery labor is short and largely in- 
experienced and the size of the 
packs to be made depends largely 
on the way volunteer labor from 
the large cities responds. 


Announcement has been made of 
prices to be paid growers for can- 
ning cling peaches. The price on 
canning clings has been set, aver- 
age all grades at $60 per ton. 

Asparagus! Asparagus! Where’s 


the asparagus? That’s the ques- 
tion that is puzzling food brokers 
here these days. The pack figures 
are in and do not fall far short of 
those of 1942, but asparagus seems 
much more difficult to locate than a 
year ago. Several brokers advise 
that the plants they represent ex- 
clusively had materially smaller 
packs than last year. A year ago 
these same brokers were able to 
make substantial purchases on the 
outside to care for added business 
booked by them. This year they 
are able to purchase very little. 
They suggest that some firms must 
have been able to increase their 
packs materially, since so many are 
reporting substantial reductions. 


GREEN BEANS—The packing of 
stringless beans is commencing to 
get under way, but it will be a 
couple of weeks before steady runs 
will be the rule. The San Jose Can- 
ning Company, San Jose, made its 
first run on July 15, turning out 
several hundred cases. This was in 
the nature of a test run, since the 
entire plant has been revamped in 
recent weeks and machinery rear- 
ranged to conserve labor and effort. 
The initial pack was a highly satis- 
factory one, the beans being of ex- 
cellent quality. 


APRICOTS—The packing of apri- 
cots has come to an end, with the 
exception of an isolated instance 
or two and, of course, is a very 
light one. Early in the season can- 
ners were commenting on the clean 
appearance of such fruit as there 
was on the trees, but the canned 
pack does not reflect this. Con- 
siderable brown rot developed, 
necessitating careful grading, and 
inexperienced help did not aid the 
situation. Buyers are not apt to 
te hypercritical this year. 


BERRIES—The action of the OPA 
in reducing the maximum prices of 
seven types of fresh berries at 
country shipping and wholesale 
points is welcome news to consum- 
ers who have felt that these have 
been out of reason. As far as Cali- 
fornia canners are concerned, they 
will be but little affected by the 
change, which had as one of its ob- 
jectives the slowing down of the 
diversion of berries from process- 
ing ‘plants. Comparatively few 
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berries have been canned in this 
State in recent years, production 
having shifted to the Pacific North- 
west. 


TOOK WRONG TIP—Canners and 
brokers here do not look with much 
favor on the action of the Govern- 
ment in releasing surplus stocks of 
canned fruits and vegetables for 
civilian consumption and then step- 
ping into the market in a few 
months and making replacements. 
Much of this stock has to be relab- 
eled and work of this kind is now 
costly. The question is asked, why 
does the Government not keep this 
stock and hold down its purchases 
of this season’s pack? 


APPLESAUCE—New pack apple- 
sauce is being offered by several 
brokers, firm at ceiling prices. 
This item is in strong demand 
owing to the very high prices of 
apples in the fresh market. Cali- 
fornia packers suggest that this 
State will be heard from more than 
in the past when the war is over, 
some new techniques having been 
developed here. 


SARDINES — Prices to be paid 
fishermen for sardines for canning 
purposes are expected to be an- 
nounced at any time. Hearings on 
this question were held recently at 
San Francisco and findings for- 
warded to Washington. Fisher- 
men asked for an increase in price 

‘of $27.50 from last season’s price 
of $22.50, but some who attended 
the hearings say that no detailed 
statement of costs were presented. 
Opinion prevails here that last sea- 
son’s prices will be continued, since 
fishermen prospered unusually well 
last year. 


NOTES—From Stockton, Calif., 
comes word that the Frank M. Wil- 
son Co. has completed its pack of 
peas and that this is the largest in 
the history of the firm. A much 
larger acreage was planted in the 
Stockton area than last year and 
quality has been improved through 
cultural methods. 


The Moist-R-Proof Co., manu- 
facturers of containers for Govern- 
ment and civilian use and utilizing 
all-domestic cellulose and pulp ma- 
terials, has opened a new plant at 
Bush and Larkin streets, San Fran- 


cisco, the sixth expansion in less 
than two years. These containers 
are used to float food ashore to the 
armed forces where there are no 
port facilities, and in them blood 
plasma is dropped from planes to 
shipwrecked sailors. Shortly the 
company will begin production of 
smaller containers for processed 
foods. 


The Victor Canning Company, 
Wilmington, Calif., packers of to- 
matoes, is being sued by the OPA, 
having been charged with violating 
ceiling prices. 


Plans are under consideration at 
Honolulu, T. H., for the organiza- 
tion of a new body to replace the 
Pineapple Producers Co-operative 
Organization which has been in 
operation the past eleven years. 
The old organization has not been 
formally dissolved, but steps along 
this direction are under way. The 
new organization would continue 
the highly valuable research work, 
compile statistics, promote adver- 
tising, and the like. 


The old, established Knight 
Packing Company, of Portland, 
Ore., is passing out of existence 
with the closing of the plants at 
Portland and Medford. This con- 
cern was taken over a little more 
than a year ago by the California 
Conserving Company, San Fran- 
cisco, but wartime conditions made 
operations difficult. As a result, 
the plants are being dismantled 
and most of the equipment sent 
to California. Tomato products, 
pickles and condiments have made 
up the bulk of products put out at 
these plants. 


B. E. Lesley has been made re- 
search chemist and head of the 
chemistry department of the Cali- 
fornia Conserving Company, San 
Francisco, with headquarters at 
the large plant at Hayward, Calif. 


Herbert J. Schuette, Mose L. 
Sandler and Joseph H. Stool have 
filed a statement to indicate that 
they are in business at 4249 North 
Produce Plaza, Los Angeles, Calif., 
as the Vernon Canning Company 
and Vernon Packing Company. 


Rishwain Bros. have reopened 
their wholesale grocery establish- 
ment at Merced, Calif. 


The Selma Dehydrating Com- 
pany has been incorporated at Sel- 
ma, Calif., with a capital stock of 
$50,000 by E. J. Cecil, Bruce S. 
Barclay and Milo Erwin. 


GULF STATES MARKET 


All Receipts of Shrimp to Raw Dealers— 

Breeding Time—Fall Season Can Open 

August Ist, But Probably Will Not Open 
Until 15th—Peace Among Fishermen 


By “Bayou” 


Mobile, Ala., July 22, 1943. 


SHRIMP — There were more 
shrimp produced in Louisiana and 
Biloxi this past week than the 
previous one, but they all went to 
the raw dealers, who disposed of 
them raw, headless, and none were 
canned. 


The shrimp were mostly small 
size and only a few medium and 
large were available. 


The Alabama Seafood Commis- 
sion has prohibited the trawling 
for shrimp in the waters of the 
State, that is in all bays, lakes, 
rivers and three miles from shore 
in the Gulf of Mexico. Hence the 
shrimpers in Alabama have to go 
in the Gulf three miles from shore, 
and this practically stops produc- 
tion of shrimp in Alabama, because 
very few boats venture in the Gulf 
at this time of the year as this is 
the stormy season and squalls are 
frequent. 


It appears from the amount of 
shrimp being produced in Biloxi 
and Louisiana and their small size, 
that the Conservation Department 
of Mississippi and Louisiana have 
not put a ban on the trawling of 
shrimp in the waters of those two 
States, or if they have, the shrimp 
in the Gulf must be running mostly 
small this year. 


It is generally believed that the 
adult shrimp go up the rivers and 
bayous to spawn in the months of 
April and May, and the baby 
shrimp come into the bays and 
lakes in June and July, which is 
the reason the shrimp in bays and 
lakes are invariably small in these 
waters at this time of the year. As 
the shrimp grow larger, they go 
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into more brackish water and the 
adult shrimp stays in salt water 
altogether. 

Louisiana produced 2,302 barrels 
of shrimp this past week, Biloxi 
587 and Galveston 186 barrels. 

The opening day for the Fall 
shrimp season set by the Alabama 
Conservation law is August 1, but 
it has given the Seafood Commis- 
sion the power to postpone it to a 
later one if the shrimp in the bays 
are too small. 


The Commission has not yet set 
the date, but from present size of 
shrimp the opening date of the Fall 
shrimp season in Alabama will 
most likely be between August 10 
and 15. 


ALABAMA RECIPROCAL 
FISHING BILL 


The Alabama Legislature which 
adjourned three weeks ago passed 
a Reciprocal Fishing Bill, allowing 
residents of other States to fish in 
Alabama waters, if Alabama resi- 
dents are allowed the same privi- 
lege in their State. In other words, 
“you can play in my back yard if 
you will let me play in yours.” 

This will permit the taking of 
mennaden for fish meal and oil 
purposes. 


There has always been a wrangle 
in the States of this section about 


trying to keep fishermen from 
other States from fishing in their 
waters and the seafood canneries 
in Biloxi had a big law suit with 
the State of Louisiana about 
twenty years ago, when the Con- 
servation Department of Louisiana 
passed a law prohibiting the tak- 
ing of shrimp and oysters outside 
of the State for canning purposes. 
The Mississippi seafood factories 
have always received the bulk of 
their raw material from the 
Louisiana waters; therefore, when 
Louisiana shut down on them, they 
were practically put out of business 
and they fought the case through 
all the courts and even to the 
Supreme Court. 

The factories of Biloxi and the 
State of Louisiana finally came to 
an agreement to let the Mississippi 
seafood factory boats fish in 
Louisiana waters and pay the 
State of Louisiana a license and a 
tax on every barrel of shrimp and 
oysters that was taken out of 
Louisiana. And the Conservation 
Department of Louisiana set up an 
office in Biloxi, Mississippi, to col- 
lect the licenses and taxes, which 
is a considerable sum each season. 
The agreement or law has been in 
effect now for many years, which 
is an indication that it is working 
satisfactorily to both the Biloxi 
canners and the Conservation De- 
partment of Louisiana. 


CORN BORER CONTROL 


By proper use of insecticides, sweet 
corn can be grown throughout the season 
in spite of the European corn borer, J. 
W. Apple, of the Illinois State Natural 
History Survey, has reported to the Uni- 
versity of Illinois College of Agriculture. 


Very early and very late sweet corn is 
likely to have severe infestations, be- 
cause there are two generations of 
borers during the summer. In some 
sections it has already been necessary to 
plow up early plantings that were too 
heavily infested with this pest. 


Treatment with insecticides should 
begin when the first egg masses start to 
hatch. The actual time of treatment 
will vary with location and the season, 
but approximate dates are from June 15 
to July 5 for the first generation and 
from August 5 to 25 for the second. 
There should be at least four applications 
at five-to-six-day intervals. Before tas- 
seling starts, insecticides should be ap- 
plied directly down into the opening 
whorl. After tassels appear, applica- 
tions should be made on both sides of 
the plants so that ear shoots are well! 
covered. 


Insecticides may be applied either as 
sprays or dusts. For sprays, four pounds 
of either Cube root (5 per cent rotenone) 
or Black Leaf and six ounces of spreader- 
sticker may be added to 100 gallons of 
water. It should be applied at a rate of 
100 to 150 gallons an acre. 


For dusts, 10 pounds of Cube root (5 
fer cent rotenone) .and 90 pounds of tale 
or 36 pounds of Black Leaf 155 and 64 
pounds of tale may be mixed. The for- 
mer should be applied at a rate of 50 
pounds to the acre and the latter at 35 
pounds an acre. 


FOR CANNING OR 


CORN CANNING 


HUSKERS—CUTTERS—TRIMMERS— CLEANERS. 
SILKERS—WASHERS and GRINDERS 


FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


For speed, neatness and trouble free operation 


KYLER LABELERS and BOXERS © 
“They have everything with half the parts” 
WESTMINSTER MACHINE 

Westminster, Maryland 


WORKS 


Always Dependable! 


OLD FAITHFUL BRAND 


Seed Peas For Canning and Freezing 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 
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CANNED FOODS CEILING PRICES 


Dollars and cents ceilings at the canner level as established 
by the Office of Price Administration in respective regulations 
as stated. All prices are maximum, per dozen cans, f.o.b. 
cannery, unless otherwise specified, subject to customary dis- 
counts and differentials to purchasers of different classes. 


CANNED CORN 
(MPR 306, Amendment 9, July 5, 1943) 


RegionI RegionII Region III Region IV 


Whole Grain, all varieties 


Fancy (A) No. 2........ J 1.31 1.385 1.29 
12-ounce vacuum P 1.26 1.335 1.24 
No. 10 J 6.55 6.90 6.45 

12-ounce v 1.21 1.16 1.235 1.14 
No. 10 6.30 6.05 6.40 5.95 

Std. (C) No. 2 1.16 1.11 1.185 1.09 
12-ounce vacuu 1.11 1.06 1.135 1.04 
No. 10 5.80 5.55 5.90 5.45 

Cream Style, except Ever Gr. and Narrow Gr. 

Fancy (A) No. 2 1.26 1,21 1.285 1.19 
12Z-OUNCE VACUUM 1.21 1.16 1.235 1.14 
No. 10 6.30 6.05 6.40 5.95 

12-ounce 1.11 1.06 1.135 1.04 
No. 10 5.80 5.55 5.90 5.45 

Std. (C) No. 2 1.06 1.01 1.085 -99 
12-ounce v 1.01 -96 1.035 -94 
No. 10 5.30 5.05 5.40 4.95 

Cream Style, Evergreen and Narrow Grain 

Fancy (A) No. 2 1.16 1.11 1.185 1.09 
12-ounce v 1.11 1.06 1.135 1.04 
No. 10 5.80 5.55 5.90 5.45 

Ex. Std. (B) No. 2 1.11 1.06 1.135 1.04 
12-ounce vacuum 1.06 1.01 1.085 99 
No. 10 5.55 5.30 5.65 5.20 

Std. (C) No. 2 1.06 1.01 1.085 -99 
12-OUNCE VACUUM 1.01 -96 1.035 -94 
No. 10 5.30 5.05 5.40 4.95 


Substandards: 2’s, 10c; 10’s, 50c per dozen less than maximum prices for 
standard grade. 


Region I—Maine, New Hampshire. 


Region II—Ohio, Indiana, Illinois, Iowa, Nebraska, North Dakota, South 
Dakota, Michigan, Montana, Wyoming, Colorado, New Mexico, Arizona, Utah, 
Nevada, Kentucky and Tennessee, and that portion of Idaho not included in 
Region III. 


Region III—Washington, Oregon, California and Southwestern Idaho 
-(Washington, Payette, Gem, Canyon, Ada and Omyhee Counties). 


Region IV—AlIl States not included in Regions I, II, and III. 


CANNED TOMATOES 
(MPR 306, Amendment 9, July 5, 1943) 


Region I Region II Region III Region IV Region V 
Fancy (A) No. 2...... 1.325 1.30 1.225: * 1.25 1.275 
No. 2% 1.75 1.675 1.70 1.725 
No. 10 6.20 5.85 5.95 6.05 
Ex. Std. (B) No. 21 1.10 1.025 1.05 1.075 
No. 2% 1.475 1.40 1.425 1.45 
No. 10 5.25 4.90 5.00 5.10 
Std. (C) No. 2 1.00 -925 -95 -975 
No. 2% 1.35 1.275 1.30 1.3825 
No. 10 4.75 4.40 4.50 4.60 


Substandards: 2’s, 10c ; 214’s, 174%4c; 10’s, 50c per dozen less than maximum 
prices for standard grade. 


Region I—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, 
Connecticut, New York and Northern Pennsylvania (all of the State of 
Pennsylvania not included in Region II). 

Region II—Delaware, Maryland, Virginia, West Virginia, New Jersey, 
Ohio, Kentucky, Tennessee, Indiana, Michigan, Illinois, Wisconsin, Minnesota, 
Iowa, Nebraska, North Dakota, South Dakota and Southern Pennsylvania 
(Bucks, Montgomery, Philadelphia, Delaware, Chester, Lancaster, York, 
Cumberland, Adams, Franklin, Fulton, Bedford and Somerset Counties). 

Region III—North Carolina, South Carolina, Georgia, Florida, Alabama, 
Mississippi, Louisiana, Arkansas, Missouri, Kansas, Oklahoma and Texas. 

Region IV—Montana, Idaho, Wyoming, Colorado, Utah, New Mexico, 
Arizona, and Nevada. 

Region V—Oregon, Washington and California. 
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GRAPEFRUIT JUICE 


(MPR 306, Amendment 2, 3-6-43) 


Florida Texas West Coast 
Govt. Other Govt. Other Govt. Other 
Fancy (A) No. 2, Natural.......... 1.07% 1.12% 1.07% 1.12% 1.174% 1.22% 

No. 8 cyl 2.45 2.55 2.45 2.55 2.70 2.80 

No. 10 4.85 5.00 4.85 5.00 5.45 5.60 
Standard (C) No. 2, Natural... 1.02% 1.07% 1.02% 1.07% 1.12% 1.17% 

No. 3 cyl 2.85 2.45 2.35 2.45 2.60 2.70 

No. 10 4.65 4.80 4.65 4.80 5.25 5.40 
Sub-standard No. 2, Natural... .97% 1.02% 1.02% 1.07% 1.12% 

No. 3 cyl 2.26 2.35 2.25 2.85 2.50 2.60 

No. 10 4.45 4.60 4.45 4.60 5.05 5.20 
Fancy (A) No. 2, Sweetened... 1.10 1.15 1.10 1.15 1.20 1.25 

No. 3 cyl 2.50 2.60 2.50 2.60 2.75 2.85 

No. 10 5.00 5.15 5.00 5.15 5.60 5.75 
Standard (C) No. 2, Sweetened 1.05 1.10 1.05 1.10 1.15 1.20 

No. 3 cyl 2.40 2.50 2.40 2.50 2.65 2.75 

No. 10 4.80 4.95 4.80 4.95 5.40 5.55 
Sub-standard No. 2, Sweetened 1.00 1.05 1.00 1.05 1.10 1.15 

No. 8 cyl 2.30 2.40 2.80 2.40 2.565 2.66 

No. 10 4.60 4.75 4.60 4.75 5.20 5.35 

CANNED FISH 

OYSTERS (MPR 328, Amendment 1, 3-23-43) 

East South West Coast 

; Govt. Other Govt. Other Govt, Other 
No. 2, 14 oz 6.25 

SALMON (MPR 265, Amendment 2, 7-13-43) 

1 Ib. 1lb %lb. WMlb. Ib 

Per Case Tall Flat Flat Flat Oval Flat Oval Flat 

C.R. C.R. C.R. C.R. 

Pink 8.00 5.60 on 

Puget Sound 

Sockeye ........... 18.00 19.00 11.40 waitin: 
COLUMBIA RIVER 
Chinook, Fancy.. 19.00 20.60 24.00 13.00 16.00 6.60 

Steelheads 10.00 12.00 5.20 
SARDINES (MPR 184, 7-23-42) 

East Central West Coast 
(Per case f.o.b. Portland, Me.) Govt. Other Govt. Other Govt. Other 
% Oil, Mustard, Keyless, 
100 cans wis ti thie 
% Tomato Sauce, Keyless, 

Tomato Sauce, Key, 100 cans 4.87 5.27 
¥Y% Oil, Mustard, Key, Carton, 

\% Tomato Sauce, Key, Carton, 

% Tomato, Keyless, 48 cans...... 

SHRIMP (MPR 3811, 2-2-43) 

East South West Coast 
Wet Dry Wet Dry Wet Dry 

Jumbo 3.05 3.15 


Veined Shrimp add 60c per doz. above prices. 
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MAXIMUM PRICES FOR CANNED PEAS 


(MPR-306, Amendment 9, July 5, 1943) 


Region I Region II Region III Region IV 

Variety No. 2 Can No. 10 No. 2 Can No. 10 No. 2 Can No. 10 No. 2 Can No. 10 
Sieve Size Grade No. 303 Glass Jar Can No. 303 Glass Jar Can No. 303 Glass Jar Can No. 303 Glass Jar Can 
Alaska No. 1 A or Fancy 1.575 7.90 1.55 7.75 1.525 7.65 1.55 7.75 
B or Ex. Std. 1.425 7.15 1.40 7.00 1.375 6.90 1.40 7.00 
C or Std. 1.275 6.40 1.25 6.25 1.225 6.15 1.25 6.25 
Alaska No. 2 A or Fancy 1.475 7.40 1.45 7.25 1.425 7.15 1.45 7.25 
B or Ex. Std. 1.325 6.65 1.30 6.50 1.275 6.40 1.30 6.50 
C or Std. 1.175 5.90 1.15 5.75 1.125 5.65 1.15 5.75 
Alaska No. 3 A or Fancy 1.375 6.90 1.35 6.75 1.325 6.65 1.35 6.75 
B or Ex. Std, 1.225 6.15 1.20 6.00 1.175 5.90 1.20 6.00 
C or Std. 1.125 5.65 1.10 5.50 1.075 5.40 1.10 5.50 
Alaska No. 4 and up A or Fancy 1.275 6.40 1.25 6.25 1.225 6.15 1.25 6.25 
B or Ex. Std. 1.175 5.90 1.15 5.75 1.125 5.65 1.15 5.75 
C or Std. 1.075 5.40 1.05 5.25 1.025 5.15 1.05 5.25 
Alaska Ungraded A or Fancy 1.275 6.40 1.25 6.25 1.225 6.15 1.25 6.25 
B or Ex. Std. 1.175 5.90 1.15 5.75 1.125 5.65 1.15 5.75 
C or Std. 1.075 5.40 1.05 5.25 1.025 5.15 1.05 5.25 
Sweet No.1 A or Fancy 1.575 7.90 1.55 7.75 1.525 7.65 1.525 7.65 
B or Ex. Std. 1.425 7.15 1.40 7.00 1.375 6.90 1.375 6.90 
C or Std, 1.275 6.40 1.25 6.25 1.225 6.15 1.225 6.15 
Sweet No. 2 A or Fancy 1.575 7.90 1.55 7.75 1.525 7.65 1.525 7.65 
B or Ex. Std. 1.425 7.15 1.40 7.00 1.375 6.90 1.375 6.90 
C or Std. 1.275 6.40 1.25 6.25 1.225 6.15 1.225 6.15 
Sweet No. 3 A or Fancy 1.475 7.40 1.45 7.25 1.425 7.15 1.425 7.15 
B or Ex. Std. 1.325 6.65 1.30 6.50 1.275 6.40 1.275 6.40 
C or Std. 1.175 5.90 1.15 5.75 1.125 5.65 1.125 5.65 
Sweet No. 4 Aor Fancy 1.375 6.90 1.35 6.75 1.325 6.65 1.325 6.65 
B or Ex. Std. 1.225 6.15 1.20 6.00 1.175 5.90 1.175 5.90 
C or Std. 1.125 5.65 1.10 5.50 1.075 5.40 1.075 5.40 
Sweet No. 5 and up A or Fancy 1.275 6.40 1.25 6.25 1.225 6.15 1.225 6.15 
B or Ex. Std. 1.175 5.90 1.15 5.75 1.125 5.65 1.125 5.65 
C or Std. 1.075 5.40 1.05 5.25 1.025 5.15 1.025 5.15 
Sweet Ungraded A or Fancy 1.425 7.15 1.40 7.00 1.375 6.90 1.375 6.90 
B or Ex. Std. 1.225 6.15 1.20 6.00 1.175 5.90 1.175 5.90 
C or Std. 1.125 5.65 1.10 5.50 1.075 5.40 1.075 5.40 
Prince of Ungraded Aor Fancy 1.475 7.40 1.45 7.25 1.425 7.15 1.425 7.15. 
Wales & B or Ex. Std. 1.225 6.15 1.20 6.00 1.175 5.90 1.175 5.90 
Laxton C or Std. 1.075 5.40 1.05 5.25 1.025 5.15 1.025 5.15 


Note—Substandard prices: 2s or 303 Glass Jars, 10c; 10’s, 50c, per dozen less than maximum prices for standard grade. 

Region I: Maine, New Hampshire, Vermont, Massachusetts, Connecticut, Rhode Island, New York, Pennsylvania, New Jersey, Delaware, Maryland, 
Virginia, West Virginia, and North Carolina. 

Region II: Ohio, Indiana, Michigan, Illinois, Wisconsin, Minnesota, Iowa, Nebraska, North Dakota, South ‘Daheta, Kansas, Missouri, Oklahoma, Arkansas, 
Texas, Louisiana, Mississippi, Alabama, Georgia, Florida, South Carolina, Kentucky and Tennessee. 

Region III: Montana, Idaho, Wyoming, Utah, Nevada, Colorado, Arizona, New Mexico. 

Region IV: Oregon, Washington, California. 


MAXIMUM PRICES FOR GREEN AND WAX BEANS 


(MPR-306, Amendment 9, July 5, 1943) 


Region I Region II Region III Region IV Region V Region VI 
Bush Beans Bush Beans Bush Beans Bush Beans Bush Beans Pole Beans 
Sieve Size Grade No. 2 No. 2% No. 10 No.2 No. 2% No.10 No.2 No. 2% No. 10 No.2 No. 2% No.10 No.2 No. 2% No. 10 No.2 No. 2% No. 10 
Whole, Regular (Green or Wax) (Tin) 
No. 1 A or Fancy 1.65 2.225 8.25 1.80 2.425 9.00 1.675 2.250 8.35 1.725 2.325 8.60 1.70 2.300 8.50 1.80 2.425 9.00 
B or Ex. Std. 1.55 2.100 7.75 1.70 2.800 8.50 1.575 2.125 7.85 1.625 2.200 8.10 1.60 2.150 8.00 1.70 2.300 8.50 
C or Std. 1.45 1.950 7.25 1.60 2.150 8.00 1.475 2.000 7.35 1.525 2.050 7.60 1.50 2.025 7.50 1.60 2.150 8.00 
No. 2 A or Fancy 1.50 2.025 7.50 1.65 2.225 8.25 1.525 2.050 7.60 1.575 2.125 7.85 1.55 2.100 7.75 1.65 2.225 98.25 
B or Ex. Std. 1.40 1.900 7.00 1.55 2.100 7.75 1.425 1.925 7.10 1.475 2.000 7.35 1.45 1.950 7.25 1.55 2.100 7.75. 
C or Std. 1.30 1.750 6.50 1.45 1.950 7.25 1.325 1.800 6.60 1.3875 1.850 6.85 1.85 1.825 6.75 1.45 1.950 7.25 
No. 3 A or Fancy 1.40 1.900 7.00 1.55 2.100 7.75 1.425 1.925 7.10 1.475 2.000 7.35 1.45 1.950 7.25 1.65 2.100 17.75 
B or Ex. Std. 1.30 1.750 6.50 1.45 1.950 7.25 1.325 1.800 6.60 1.375 1.850 6.85 1.85 1.825 6.75 1.45 1.950 7.25 
C or Std. 1.20 1.626 6.00 1.35 1.825 6.75 1.225 1.650 6.10 1.275 1.725 6.86 1.25 1.675 6.25 1.35 1.825 6.75 
No. 4 A or Fancy 1.30 1.750 6.50 1.45 1.950 7.25 1.325 1.800 6.60 1.875 1.850 6.85 1.385 1.825 6.75 1.45 1.950 7.25 
B or Ex. Std. 1.25 1.675 6.25 1.40 1.900 7.00 1.275 1.725 6.35 1.325 1.800 6.60 1.30 1.750 6.50 1.40 1.900 7.00 
C or Std. 1.20 1.625 6.00 1.35 1.825 6.75 1.225 1.650 6.10 1.275 1.725 6.85 1.25 1.675 6.25 1.385 1.825 6.75 
No. 5 and up A or Fancy 1.20 1.625 6.00 1.85 1.825 6.75 1.225 1.650 6.10 1.275 1.725 635 1.25 1.675 6.25 1.35 1.825 6.75 
B or Ex. Std. 1.15 1.550 5.75 1.80 1.750 6.50 1.175 1.575 5.85 1.225 1.650 6.10 1.20 1.625 6.00 1.30 1.750 6.50 
C or Std. 1.10 1.475 5.50 1.25 1.675 6.25 1.125 1.500 5.60 1.175 1.575 5.85 1.15 1.550 5.75 1.25 1.675 6.25 
Ungraded A or Fancy 1.20 1.625 6.00 1.85 1.825 6.75 1.225 1.650 6.10 1.275 1.725 6.85 1.25 1.675 6.25 1.85 1.825 6.75 
B or Ex. Std. 1.15 1.550 5.75 1.30 1.750 6.50 1.175 1.575 5.85 1.225 1.650 6.10 1.20 1.625 6.00 1.30 1.750 6.50 
C or Std. 1.10 1.475 5.50 1.25 1.675 6.25 1.125 1.500 5.60 1.175 1.575 5.85 1.15 1.550 5.75 1.25 1.675 6.25 
Cut (Green or Wax) (Tin) 
No. 2 A or Fancy 1.45 1.950 7.25 1.60 2.150 8.00 1.475 2.000 7.35 1.525 2.050 7.60 1.50 2.025 7.50 1.60 2.150 8.00 
B or Ex. Std. 1.35 1.825 6.75 1.50 2.025 7.50 1.375 1.850 6.85 1.425 1.925 7.10 1.40 1.900 7.00 1.50 2.025 7.50 
C or Std. 1.25 1.675 6.25 1.40 1.900 7.00 1.275 1.725 6.35 1.325 1.800 6.60 1.30 1.750 6.50 1.40 1.900 7.00 
No. 3 A or Fancy 1.35 1.825 6.75 1.50 2.025 7.50 1.375 1.850 6.85 1.425 1.925 7.10 1.40 1.900 7.00 1.50 2.025 7.50 
B or Ex. Std. 1.25 1.675 6.25 1.40 1.900 7.00 1.275 1.725 6.85 1.825 1.800 6.60 1.30 1.750 6.50 1.40 1.900 7.00 
C or Std. 1.15 1.550 5.75 1.30 1.750 6.50 1.175 1.575 5.85 1.225 1.650 6.10 1.20 1.625 6.00 1.30 1.750 6.50 
No. 4 A or Fancy 1.25 1.675 6.25 1.40 1.900 7.00 1.275 1.725 6.35 1.825 1.800 6.60 1.30 1.750 6.50 1.40 1.900 7.00 
B or Ex. Std. 1.20 1.625 6.00 1.85 1.825 6.75 1.225 1.650 6.10 1.275 1.725 685 1.25 1.675 6.25 1.35 1.825 6.75 
C or Std. 1.15 1.550 5.75 1.30 1.750 6.50 1.175 1.575 5.85 1.225 1.650 6.10 1.20 1.625 6.00 1.30 1.750 6.50 
No. 5 and up A or Fancy 1.15 1.550 5.75 1.30 1.750 6.50 1.175 1.575 5.85 1.225 1.650 6.10 1.20 1.625 6.00 1.30 1.750 6.50 
B or Ex. Std. 1.10 1.475 5.50 1.25 1.675 6.25 1.125 1.500 5.60 1.175 1.575 5.85 1.15 1.550 5.75 1.25 1.675 6.25 
C or Std. 1.05 1.425 5.25 1.20 1.625 6.00 1.075 1.450 5.35 1.125 1.525 5.60 1.10 1.475 5.50 1.20 1.625 6.00 
Ungraded A or Fancy 1.15 1.550 65.75 1.80 1.750 6.50 1.175 1.575 5.85 1.225 1.650 6.10 1.20 1.625 6.00 1.30 1.750 6.50 
B or Ex. Std. 1.10 1.475 5.50 1.25 1.675 6.25 1.125 1.500 5.60 1.175 1.575 5.85 1.15 1.550 5.75 1.25 1.676 6.25 
C or Std. 1.05 1.425 5.25 1.20 1.625 6.00 1.075 1.450 5.385 1.125 1.525 5.60 1.10 1.475 5.50 1.20 1.625 6.00 


Region I—Maine, New Hampshire, Vermont, Massachusetts, Connecticut, Rhode Island. 

Region II—New York. 

Region III—Pennsylvania, New Jersey, Delaware, Maryland, Virginia, West Virginia, Tennessee, North Carolina, South Carolina, Georgia, Florida, 
Alabama, Mississippi, Louisiana, Texas, Oklahoma, Arkansas, Missouri, Kansas and Kentucky. 

Region IV—Ohio, Indiana, Michigan, Illinois, Wisconsin, Minnesota, Iowa, Nebraska, North Dakota and South Dakota. 

Region V—Arizona, Montana, Wyoming, Colorado, New Mexico, Utah, Nevada and all of Idaho except Washington, Payette, Gem, Canyon, Ada and 
Omyhee Counties. 

Region VI—Washington, Oregon, California and Washington, Payette, Gem, Canyon, Ada and Omyhee Counties in Idaho. 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabri- 
cated equipment can still supply all your normal needs. Kettles 
in stainless, copper or glass lined. Vacuum Pans, Condensers 
and Stills. Fillers for juices, viscous materials, dry products 
into tubes, jars, cans or other containers. Filters—over 150 
filters and filter presses in stock. Mixers—dry powder up to 
3,000 Ibs., also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


FOR SALE—Can and Bottle Labelers; Copper Cooking Ket- 
tles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. Rebuilt 
and guaranteed. Prompt delivery. We buy and sell from a single 
item to a complete plant. Consolidated Products Co., Inc., 18-20 
Park Row, New York City. 


FOR SALE—Equipment: 1 Jumbo Model E Crowner, serial 
No. 205, motor driven extra set bottle equipment; 1 F. M. C. 18- 
spout Rotary Syphon Filler, stainless steel bowl, motor drive; 
1 Karl Kiefer P type Hand Filler, stainless steel, 8 spouts; 1 
Karl Kiefer 72-spout Rotary Rinser, motor drive. Priced rea- 
sonable. Equipment in excellent running condition. Blue Ridge 
Fruit Growers Coop., Inc., Sperryville, Va. 


FOR SALE—Used guaranteed truck scales—no priority 
needed. Also new scales, vibrating screens, and crushers. Im- 
mediate deliveries. Bonded Scale Co., Dept. CT, Columbus, Ohio. 


FOR SALE—Shaker Pea Washers; No. 2 Hansen Pea Filler; 
6” and 9” Spiral Worms 11’ long, No. 2 Reeves Variable 
Speeder; Nova Stationary Motor; Hand-operated Gallon Fillers; 
2 Corn Silkers; Cob-remover Reel; 200 gal. Galvanized Blend- 
ing Tank, etc. Badger Machine Works, Berlin, Wis. 


WANTED — MACHINERY 


WANTED IMMEDIATELY—Retorts; Stainless Steel, Monel, 
Copper or Aluminum Kettles and Vacuum Pans; Labeling Ma- 
chines; Packaging Equipment; Filter Presses. Adv. 489, The 
Canning Trade. 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—Two 5-pocket reconditioned Ayars Universal 
Fillers. Adv. 4344, The Canning Trade. 


WANTED—To buy 1 Dump Scalder and 1 No. 8 Exhauster 
for No. 10 cans. Department Mental Health, 100 Nashua St., 
Boston, Mass. 


WANTED—Bliss No. 225 Gang Slitter or similar machine; 
Thread Rolling Machine for %” dia. and larger Caps, with 
Automatic Feed. Smith & Richardson Manufacturing Co., 727 
Ford St., Geneva, IIl. 


FOR SALE — SEED 


FOR SALE—Round Pod Kidney Wax Bean Seed, 40 bushel. 
Hungerford Packing Co., Hungerford, York County, Pa.. 


FOR SALE—PLANTS 


FOR SALE—One Continuous Current Generator C. L. C. 25, 
Form B, Speed 750, Volts 125, Full Load 125. This Generator 
in very good mechanical shape. Leon C. Bulow, Bridgeville, 
Del. 


FOR SALE—1 large size Manton Gaulin Homogonizer; 1 
Cherry-Burrell Viscolizer; 1 Colloid Mill. Practically new, 
prompt shipment. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—1 Anderson-Barngrover Hot Water Exhauster 
‘in excellent condition. Has 48 sixteen-inch discs with guides 
:set for No. 10 cans. Has extra guides and brackets to handle 
‘No. 2’s and larger. Mission Food Products Co., Mission, Texas. 


FOR SALE—1 Model B large size Chisholm-Ryder Bean 
‘Snipper in A-1 condition, priced at $900 f. 0. b. Tampa, Florida. 
Northwestern Canning & Packing Co., Seffner, Fla. 


FOR SALE—Two medium and two large Chisholm-Ryder 
Model B Bean Snippers, A-1 condition, $850.00 each, f. o. b. 
factory. Adv. 4347, The Canning Trade. 


FOR IMMEDIATE SALE—Stainless Steel Juice Extractor; 
American Vegetable Slicer; Peerless 10-valve Syruper; Food 
Machinery Corp. Tomato Filler; Gaddie Spinach Washer; Roy 
Nelson Tomato Scalder; Invincible and Peerless Corn Huskers; 
Model G Tuc Corn Cutters for Whole Kernel Corn; No. 5 
Sprague Corn Cutter for Cream Style Corn; 200 feet 15” Roller 
Case Conveyor. Charles S. Jacobowitz Co., 3080 Main St., 
Buffalo (14), N. Y. 
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FOR SALE—Several million Cabbage Plants. Varieties, 
Glory of Enkhuizen, Charleston, Wakefield and All Season. All 
shipments mossed. Contact Carolina Plant Farms, Bethel, N. C. 
L. D. Phone 105. 


MISCELLANEOUS 


WIRE US quotations on any type Fruits or Berries that can 
be used by the Preserving Trade either Fresh or Frozen, loaded 
in bulk or crates on Fresh or in any size container in Frozen 
or in Sulphur. Only interested carlots. Also interested in good 
second-hand Cooperage ready to use for frozen fruit. Tenser & 
Phipps, Grant Bldg., Pittsburgh, Pa. Phone Grant 0768. 


HELP WANTED 


WANTED—Experienced Executive to manage and operate 
a large company engaged in the Sauerkraut and Pickle busi- 
ness. This company operates plants in the South, North, and 
Widwest. It grows its pickles and vegetables under contract, 
also cures, processes and packs its product. Anyone interested 
is requested to enclose in a letter his name, age, experience, and 
other qualifications, and mail to P. O. Box 93, Lansdowne, Pa. 


WANTED—Plant Manager. Must be experienced vegetable 
canner and capable to take full charge of factory and operate 
same efficiently. Our plant is located in the South and has been 
growing rapidly for past six years. Will guarantee a permanent 


position. Please give references, age and salary in first letter. 
Must be ready to start by September. Adv. 4346, The Canning 
Trade. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


WE’RE ALL INTERESTED 


Nurse Girl—You mustn’t ask so many delicate questions, 
Johnny. Don’t you know that curiosity once killed a cat? 
Johnny—What did the cat want to know? 


Freshman—lI didn’t bring an excuse for being out yesterday 
because Ma was too busy to write one this morning. 

Teacher—Why didn’t you get your father to write one? 

Freshman—Avw, he’s no good at making excuses. Ma catches 
him every time, and you’re smarter’n Ma. 


THE PLEA FOR AID 
Parson Johnson—De choir will- now sing “I’m Glad Salva- 
tion’s Free,” while Deacon Ketcham passes de hat. De con- 
gregation will please ’member, while salvation am free, we hab 
to pay de choir foh singin’ about it. All please contribute 
accordin’ to yo’ means an’ not you’ meanness. 


EGGSACTLY 
“Theodore, have you no ambition in life? Wouldn’t you like 
to do something big—something that would create commotion 
in the world?” 
“Yes, Clara. I’d just love to throw a bushel of eggs into an 
electric fan.” 


SET YOUR OWN TIME 
He—Do you care for dancing? 
She—No. 
He—Why not? 
She—It’s merely hugging set to music. 
He—Well, what is there about that you don’t like. 
She—The music. 


TOO LATE 
Mistress—I saw the milkman kiss you this morning, Jane. 
T’ll take the milk in myself after this. 
Jane—It won’t do you no good, mum. He promised not to 
kiss nobody but me. 


HOOKED 
Auto Tourist—I clearly had the right of way when this man 
ran into me, and yet you say I was to blame. 
Local Officer—You certainly were. 
Autoist—Why? 
Local Officer—Because his father is Mayor, his brother is 
Chief of Police and I go with his sister. 


ONE GLEAM OF JOY 

Tommy had two presents at the same time—one a diary, 
which he kept very carefully for a while, and the other a pez- 
shooting pop-gun, which he fired indiscriminately on _ ail 
occasions. 

One day his mother found the following terse record in the 
diary: “Monday cold and sloppy. Tuesday cold and slopyy. 
Wednesday cold and sloppy—shot Grandma.” 


HEALTH HINTS 
“Do you read all the health hints?” 


“Not all,” answered Mr. Chuggins. “In my efforts to keep 
out of the hospital I limit myself to a study “ the traffic regu- 
lations.” 
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EARLY DELIVERY 


RIVERSIDE MANUFACTURING RING CO.. ‘Murfreeshoro, WN. C. 


CANNING MACHINERY 


New Perfection Pea and Bean Filler 
Universal Tomato and String Bean Filler 
High Speed Syruper and Juice Filler 
Plunger Filler for Liquids and Soups 
Niagara Tomato Washer 
Hot Water Exhauster 
Corn Shaker - Etc. 


AYARS MACHINE COMPANY 
Salem, New Jersey 


MORRAL CORN HUSKER 
Either Single or Double 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


MORRAL LABELING MACHINE 


a“ PATENTED and other machinery 


Write for Catalogue and further particulars 


MORRAL BROTHERS, Morral, Ohio 


FOR ALL FOOD PRODUCTS 
FOR OVER 28 YEARS 


A COMPLETE LINE OF CANNING MACHINERY FOR ANY PLANT 


FOR FIELD USE 

a 
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The Double *‘S’? W. G. Corn . . 


CLEANER WASHER 


Three machines in one-doing a better 
job than you ever dreamed could be 
done 


Let us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
BALTIMORE, MARYLAND 


LABELS 


Utilize your stock of old labels for products which 
you no longer pack. Block out portions undesir- 
able and imprint information to suit your particular 
need. Or, too, print a 1 color label on the reverse side 
of any type old labels you may have. Our imprint 
department will be glad to assist you. 

Canners everywhere are finding this a profitable 
way of disposing of old stocks and availing them- 
selves of added storage space. 


EMERGENCY or GOVERNMENT ORDERS 
PRINTED 1 COLOR (BLUE OR BLACK) 
ON 8 HR. DELIVERY 


WE HAVE A PRODUCTION CAPACITY OF 
1 MILLION LABELS A DAY 


— LET US HELP YOU TODAY — 


STANDARD PRINTING & LITHOGRAPHING CO. 


536-38-40-42-44 WEST PRATT STREET 
BALTIMORE MARYLAND 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses that 
supply them, Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BASKETS (Wood), Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc. — 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, Ill. 


CANNERY SUPPLIES 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNING MACHINERY AND EQUIPMENT 


Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corp., Hoopestown, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

Niagara Filter Corp., Buffalo, N. Y. 

Nolan Machinery Corp., Rome, N. Y. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 
Westminster Machine Works, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
Heekin Can Company, Cincinnati, Ohio 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Lansing B. Warner, Inc., Chicago, Ill. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Standard Printing & Litho. Co., Baltimore 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Company, Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, IIl. 
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August 3rd, 1942 to July 26th, 1943 
Many bind volumes of THE CANNING TRADE, others file each No. Page 
issue so that when reference to certain important subjects is Utah Canners Elect Officers 26 0«15 
desired, consulting the index in the last number of the volume 
oluntary Group Elec cers. 
will save a lot of unnecessary thumbing. Wee Editorii 19 
The markets are not indexed because they refer to current Wholesalers Meet ; 3724 
as aan Wisconsin Canners Annual Meeting 16 7 
market activity. To know the condition of the market at a Masten 29 
} certain time, it is only necessary to refer back to THE CANNING Wisconsin Holds Group Meeting 37 7 
TRADE of that date. Wolf, William F., Elected Secretary N.F.B.A 44 8 
Bonds Editorial 6 5 
“Crop Reports” and “Grams of Interest” are not indexed for Business Experience Bill Would Kill OPA Editorial 50 5 
much the same reason, as can be readily understood. ae —— M. E. Tydings 46 5 
ommander-in-Chief ? Editorial 7 5 
The index for Volume 65, issues dated August 3, 1942 to Farmers and the Farm Bloc Editorial 9 6 
July 26, 1943, follows: Feeding the Fighting Men Brig. Gen. C. A. Hardigg 22 14 
y . * Fire Losses in the Industry Too Heavy. 32 5 
Food a Munition of War Douglas C. T 22 20 
Food Czar? Editorial 49 5 
ADMINISTRATION Food Processing Industry’s Job in the Days : 
No. Page Ahead Roy F. Hendrickson 22 15 
Freedom of the Press Editorial 47 
Advertising Editorial 24 5 Grade Labeling 19 
Agricola, the gent Editorial 25 5 . Grade Labeling Compulsory 21 q 
All Out for the One Business of Winning the War.............. Editorial 10 5 Grade Labeling Order (MPR 306) 26 : 
Allied Food Pool 5 8 Grade Labeling Opposition 28 8 
anas 
Canners Ask for Action (C. E. Lindsey Addresses Board of poten Labeling Dynamite Editorial = 5 
Directors) 46 7 torial 
Canning Machinery & Supplies Association Elects Officers............ 29 16 Grade Labeling to be Dropped by OPA 40 7 
Chain Store Convention 9 10 Grade Labeling Editorial . 42 5 
Dehydrators Elect Officers 23 16 
Delayed—The Mail and the State Editorial 23 Grade adi 
Fish Canners (California) Elect Officers 14 16 M.P.R. 306) i 43 7 
Fish Canners (Pacific) Elect Officers 14 16 Grade Labeling Sentient. ie 48 6 
Fishback Resigns as Brokers Secretary 26 14 Guarding Our Vitals ie ditors : 30 5 
Florida Canners Elect Officers 14 16 House Agriculture Committee Hears Canners Complaints. 32 a 
Food Dehydration Conference Program 40 12 Gh? Lakai th. tne... 40 19 
Food Processing Industries Conference to Replace = 
Food Processing Industries Conference to Replace Mails Delayed Editorial 40 5 
National Convention 13 7 Mark Every Can — 29 6 
Food Processing Industries Conference (Tentative Program)........ 17 7 Mark Every Can Army R ra 16 6 
Food Processors Conference Program 19 13 
Freesers Elect Officers 23 16 =O. P. A. Rolls Back the Kickers 449 
Georgia Canners Elect Parker 18 12 O. P. A. Stronger Than Ever Editorial 44 5 
Grocery Manufactures of America—Annual Meeting...............000 17 22 Parity Editorial 11 6 
Illinois Canners Association Officers $1 12 Pultiiee- aad the Was Editorial 41 5 
Illinois Canners Elect Officers 47 10 Pelities end the War Editorial 48 6 
Indiana Canners Elect Oflicers 19 22 Peicco—Tiila Wee and the Last Editorial 9 5 
Indiana Canners Special Meeting 29 14 Processing Foods for War and Peace 49 q 
15 Production Goals for Will be Higher Editorial 16 5 
Kraut Packers Elect Officers 2 9 Propaganda Unfair to Canned Foods Editorial 50 5 
Label Manufacturers Elect Officers 17 12 Quartermaster Corps and Industry Cooperate. 45 5 
Louisiana-Mississippi Canners Organize. 51 10 Sabotage Precautions Editorial 12 5 
Maryland Canners Air Ceiling Prices 52 7 Safety in Speeding Production 51 7 
Mayonnaise Association Elects Officers 48 15 Subsidies Turned Down by Committee 30 5 
Michigan Canners Officers 16 14 Suggestions to Help Canners Meet 1943 Tomato Requirements........ 23 6 
— Officers = — the Fighting Front Editorial 51 5 
CA, ar eeting ‘axes—Pay As You Go Editorial 5 6 
Directors, Committees, 1943 = (Field) Part in the War Effort 8 12 
. C. A. Resolutions. ashington Turmoil Editorial 45 5 
New Jersey Canners Elect Officers. 30 28 Water Editorial 26 6 
New York Canners Meeting 29 12 Were I a Canner Editorial 26 5 
Northwest Canners Elect Radebaugh 26 14 
Ohio Canners Elect Officers 29 16 
Old Guards Elect Jewett 29 17 
Ontario Canners Elect Officers 23 17 DEHYDRATION 
Ozark Canners Officers 31 12 Amenta Inspects Dehydration Plants—Offers Six Point Program.... 16 8 
Packaging Institute Elects Officers..............c.ccscscscsscssscscssssesesssesesseeserses 17 10 Army Develops Dehydrated Foods Container 5 13 
Pennsylvania Meeting 28 7 Beets, Carrots, Dehydration of 17 14 
Pineapple Producers Cooperative Association OfficersS.........:00+00 38 25 Cabbage Dehydration 9 12 
Plee-Zing’s ‘‘In Absentia’’ Convention 11 12 Canners and Dehydration 52 7 
Plee-Zing Elects Officers 19 22 Canners Conversion to Dehydration 3 10 
Preservers Elect Officers 2316 Dehydrated Foods Pressed into Bricks 2 6 
Processors Conference at San Francisco 28 8 Dehydration Conference at California Laboratory... 42 12 
South Texas Canners Association Elects Officers... 17 10 Dehydration Destined to Stay 13 8 
South Texas Canners Meet 29 16 Dehydration of Vegetables by Dehydration Committee, U.S.D.A..... 5 10 
Tennessee-Kentucky Canners Elect Officers 29 10 Dehydration Progress Program 31 14 
Tennessee-Kentucky Canners Meeting 29 16 Dehydration School Dates. 6 10 
Tri-State Packers Meeting 27 7 Dehydration Tests in Progress 3 10 
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INDEX TO VOLUME 65—Continued 


Dried Fruit Allocation 
Dried Fruits Exempt from G.M.P.R 
Dried Fruits Frozen by W.P.B. Order 
Dried Prunes and Raisins—U.S.D.A. Support Prices... 
Eggs, Dried—300 Million Pounds. 
Government Purchases of Dehydrated Vegetables Exempt from 

G. M. P. R 
Greens—Dehydration of 
More Dehydration 
Onions—Dehydration of 
Packaging of Dehydrated Food Studied 
Post War Dehydration 
Rutabagas, Dehydration of. 
Sweet Potatoes, Dehydration of. 
U.S.D.A. Dehydration Schools 
White Potato Dehydration 


DISTRIBUTORS 


Brokers Cooperating with O. P. A 
Clover Farm Cancels Convention 
Clover Farm Contest Winners 
‘ood Administration Sought 
Food Industries War Committee Formed 
Food Men to Hear Quartermasters Story..........ccccccecssssseeeeeeees Observer 
Food Probe Sought 
Grocers Await Pricing Formula 
Grocers Defend Anti-Trust Charges 
Grocers Squeeze Protested 
G.M.A. Approves 8-Point Program 
Inventories A Problem 
Kenny Again Expands 
Loss Leader 
Pricing Dates Extended 
Rationing Welcomed by Distributors 
Red and White Stores Elect Officers 
Retailers Fear Squeeze in New Markup Order 
Retailers Warned by O.P.A 
Southgate Celebrates Golden Anniversary.........cccccssseeeeeeeeeeee Observer 
Wholesalers Allowable Inventory Increased 
Wholesalers Allowed Three Months Supply.......... 
Wholesalers Urged to Stock Retailers for 


Observer 


Editorial 


Observer 


GOVERNMENT ACTIVITIES 


Alaska Fisheries Regulations 
Allocating Food Supplies 
Allocating Food Supplies 
A.M.A. Buying Dehydrated Pork 
A.M.A. Certificate Must Accompany F.S.C.C. Tomato Offerings...... 
A.M.A. Purchases to be Handled by Commodity Branche.......... inne 
A.M.A. To Buy Dry Beans at 90 per cent of Parity.................scc0ceee0 
Apple Imports from Canada, Agreement 
Apple Imports Further Restricted 
Army Buying from A.M.A 
Army Moves Canned Foods to Public Storage 
Army Wants 70 Million Pounds of Frozen Foods 
Army Wants Hot-Dip Cans 
Beans, Peas (Dry), Ailocation of 
Boxes for Army Shipment 
C.C.C, to Absorb Increased Labor Costs 
Calendar of A.M.A. Food Purchases 
Can Foods Available for Civilians 
Citrus Fruit Juices to be Set Aside for Government 
(M-86-a Amendment) 
Citrus Stocks Frozen 
Citrus Freeze Shifted from Canner to Distributor...............cceeeeeeeees 
Citrus Juice Freed 
Cork for Bottle Caps Limited to 30 Days Supply 
Dehydrated Foods Reserved for Government 
Delivery Restrictions under Rationing Eliminated................cccccccssesee 
Fertilizer Restrictions Explained 
Fertilizer Restrictions Extended 
Fish (Canned) Freed 
Fish Requirements of Government 
Fish Requirements for Government Increased 
Fish (Canned), Government to Take Less 
F. 0: B. Buying by U.. 
Food Industry Urged to Buy Coal 
Food Industry War Committee 
Food Program Administrative Set-Up 
Food Requirements Committee Functions 
Frozen Foods in Bulk Under Rationing 
Frozen Foods Survey...... 
Gasoline for Farmers Assured 
Gasoline Rationing, What it Means 
Glass Containers Standardized 
Glass Order Exempts Food Containers 
Glass (non-Standard) Containers Out (L-103 Amended) ...........00 
Glass Simplification 
Goals (1943) for Potatoes, Dry Beans and Truck Crops. 
Government Held Foods to be Released 
Government Held Foods to be Rel 1 


Editorial 
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Government Held Foods to be Released, Howard Hamilton 


Cc ts 

Government Reservations from ‘43 Packs (M-86 as Amended, 
and M-86-e) 

Government Takes Less Canned Foods (FDO 22.4) ..ciceccceesseeeeeee 


Inventory Report Periods Listed 

Jelly and Preserve Containers Changed 

Jelly and Preserve Containers Standardized.... 
Kraut (Canned) Frozen (M-245) 
Kraut Surplus to be Bought by W.F.A 
Lend Lease Shipments in July 
Meat (Imported) Freeze Extended 
Olive Containers Standardized 
Overseas Shipping Cases 

Pack Reservations Revised (F.D.O. 22.2) 
Point Rationing Procedure................ 
Processed Food Rationing Begins March 1 
Processor Certification for Price Support 
Procurement (Government) Procedure for °43 
Prunes and Raisins Rel 1 

Purchase Symbols Required on Canadian Orders 
Rationing of Canned Foods (Secretary Wickard’s Statement) .......... 
Rationing, High Value of Points Show Demand 
Reservation of Secondary Products Under M-86-a 
Salmon Holdings Refrozen 
Salmon, 20 per cent Freed for Civilians 
Salmon Released for Civilian Distribution 
Sardine Catch Under Allocation.... 
Sauer Kraut Program Extended to 7 More States......ccceeeeeeeeee 
Sauer Kraut Released to Civilians 

Shipments of Canned Foods Controlled (M-237) 


N.F.B.A. 


(Official Order ).... 


Shipments, M-237, Patience .... Editorial 
Shipping Order Discussed by Corn Canners 
Shipping Order M-237 at Work (example) 
Shipping Order M-237, Exceptions Granted Editorial 


Shipping Order M-237, On the Fire.... 
Shipping Order M-237, Reactions 
Shipping Order M-237, Relief Promised 
Shipping Order Relief (M-237 Amended) 
Shipping Order (M-237) Tangle Straightens 

Shipping Order M-237, Wholesale Deliveries on Monthly Basis.......... 
Soup Labeling Order Revoked 

Spice Deliveries Cut 
Spice Quotas Reduced 
Steel Drums Barred to Packer 
Sweet Potatoes and Carrots Rel d 
Tuna Released to C« 
U.S.D.A. Purchases During 1942 
War Corps Designated 


WFA Stops Interstate Shipment of California Cling Peaches........ 
W.F.A. Support Program 


Wholesalers Delivery Restrictions Removed 
Wickard Named Food Administrator 
Wickard Named Food Administrator 
Winter Vegetable Goals Increased 


GRADES 
Bean Grades (Frozen) (Notice) 
Berry Grades (Frozen) (Notice) 
Cauliflower Grades (Frozen) (Notice) 


Citrus Juice Blends and Concentrates Grades Established (Notice) 
Grade Changes for Simplification P. M. Williams 
Grapefruit Grades Revised (Notice) 
Inspectors, An Ample Supply 
Labeling Warning 
Orange Juice Grades Changed 

Oyster Fill Increased (by request W.P.B.) 


Oyster Fill Increased Editorial 
Pineapple Grades (Notice) 
Snap Beans and Spinach Grades Issued (Frozen) 
Spinach, (Frozen) (Notice) 
MANPOWER 
Accidents and Fires Destroy Manpower 
Agricultural Labor Administration Formed 
Agricultural Labor Deferment 
Appley to Direct Manpower 
Care of Children 
Deferment Suggestions 
Farm Labor Program 
Farm Labor Responsibility of U.S.D.A 
Farm Labor Wage Rates as of April 1, 1943 
Farm Volunteers Forming in Illinois F.. J. Keilhol 
Fish Packs Threatened by Manpower Shortage 
Food Distribution Essential Says Food Committee...........ccccceceee 


Food Processing an Essential War Activity 
4-H Classification Recalled 
High School Students for Farm Work 
Hold the Line Order of the President 
Hold the Line Regulations Issued 

Holding Labor 
Imported Farm Labor 
Labor for Growers 
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INDEX TO VOLUME 65—Continued 


Labor Recruitment for Canning Harvests Planned 
Lowering of Age Limit Urged 
Man and Wife Hiring Helps 


Manpower Editorial 
Manpower Drives Bringing Results .... Nditorial 
Manpower Scare Subsiding Editorial 
Manpower for Food Production = F. W. Hunter 
Manpower for Food Production..............000 Brig. Gen. Wm. C. Rose 


Mexican Farm Labor 
N.C.A.’s Manpower Campaign 
Overcoming a Labor Shortage (A Canner’s Experience).... 


Recruitment and Placement of Farm Workers in Illinois.................... 
Ritter Co., P. J., Solves the Manpower Problem 

Salmon Concentration Program Sidelights. 

Salmon Packing Plants Concentrated 

Salmon Plan Progressing Smoothly 
School Authorities Urged to Postpone Opening. 
Soldier Groups Not Available for Farm Work 
Solving the Labor Problem in Pennsylvania 
Suggestions to Get Help 
Temporary Deferments in Order 
U. S. Crop Corps Explained 
U.S.D.A. Moving Workers for Harvest 


Volunteer Labor 
Wage Adjustments Sought 
Wage Hearings Called 
Wage Hike Requested.......... 
Wage Hike Requested 
Wage (Cannery) Rate Increase Approved 
Wage Increases Exceeding 10c per hour 
Wages Set for California Asparagus Workers 
War Board Seeks Canners Release 

War Prisoners for Farm Work 
Youth for Farm Labor 


Editorial 


PERSONNEL 


Additions to W.P.B. Food Branch 
A.M.A. Regional Offices 

Army Food Research Board 
Baxter, John, Appointed to A.M.A 
Carroll, J. F., to O.P.A. Post 
Clark, Merritt, in O.P.A. Post 


Davis, Chester C., New Food Administrator...... 
Davis, Chester C., Resigns 

Dewey with W.P.B. Rubber Branch 

Ehrlich, Melville, Heads New O.P.A. Section 
Fisheries Committee of Food Requirements Branch 
Food Branch Staff Streamlined 
Frozen Foods Advisory Committee 
Galbraith, J. K., Resigns O.P.A. Post 
Gerber, Dan, in O.P.A. Post 

Gerber, Dan, Leaves O.P.A 
Graefe Leaves O.P.A 
Griffin, Howard J., in W.P.B. Post 


Hamilton, Howard, and Staff Made Consultant to Secretary of War 
Henderson Resigns O.P.A. Post 
Hendrickson and Hutson on W.F.A. Staff. 
Hoffman, A. C., and Hiflebower, R. B., in New O.P.A. Posts............ 
Hoffman, A. C., Acting Administrator Food Price Control 
Hoffman, A. C., Resigns O.P.A. Post 

Houghton Resigns W.P.B. Post 

Hunter, Fay W., in Manpower Post 

Hutson, J. B., Appointed Associate Administrator of W.F.A........... 
Jones, Marvin, Succeeds Davis as War Food Administrator.............. 
Kanzler Succeeds Houghton as Director General of Operations........ 
Ladd Heads Standards Division Personnel 

Lampe, C. R., with O.P.A 
Lampe, Charles, in New O.P.A. Post 

Marshall, M. Lee, Deputy Administrator WFA 
Maxon, L. R., Resigns O.P.A. Post 

Porter, P. A., Named Associate War Food Administrator 
Rogers on O.P.A. Committee 
Sorensen with O.P.A..... 
Sorensen, Norman O., Leaves O.P.A 
Standards Advisory Committee to O.P.A 
Substitute Containers Committee Formed 

Tapp, Jessie W., to Assist Davis as Food Administrator................... 
Taylor, Lt. Col. Jay L., Named Deputy Administrator O.P.A.... 
Townsend, M. C., to be W.F.A. Representative 
Wallace, Donald, Acting Administrator Food Price Control 
W.F.A. Appoints Canning Industry Advisory Committee 


PRICES (0.P.A.) 


Adjustable Pricing 
Advertised Price Must Not Exceed Ceiling 
Apple (Canned) Ceiling Adjustment 
Apple Prices Increased 

Apples (Frozen), Permitted Increase 

Apple Butter Ceiling Adjusted 

Apple Butter Price Adjusted (Official Order) 
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Army to Buy Rationed Foods Through O.P.A. Banking System 
Asparagus Ceiling Raised 

Asparagus Prices to Grower Raised 

Baby Food to be Rationed...... 
Baby Foods Must be Rationed by Druggists 
Beans, (Canned) Snap, Ceilings. 

Beans (Dry), Peas to be Rationed 

Beans, Macaroni Products, Price Formula 
Blanket Revision of Ceilings 

Box Ceilings Established 


Cans (Packers) Ceilings Set 

Ceiling Compliance Certification 

Ceiling Prices Completed for Vegetables by O.P.A. (M.P.R. 306, 
Amendment 9) 

Ceiling Price Deadline for Wholesalers Extended 

Ceilings, Exchanging Price Information 

Ceilings Not Affected by Brand Change 

Ceiling for Used No. 10 Cans 

Cherries, Berries, Grower Prices. 

Cherry Prices Increased $40 

Cherries, R.S.P., Growers Prices 

Chicken, Turkey (Canned) Exempted from Price Restrictions 

Citrus Fruits Under Ceiling 

Concentrates Covered in Exemption of Citrus. 

Corn (Canned) Ceilings 

Crabmeat (Canned) Price Upped 


Deming & Gould Gets Price Rise on Government Salmon 
Discount Policy Revised by W.F.A 
Distributors Get Relief Under New Ceiling (M.P.R. 237 & 238)... 
Distributor Mark Ups Revised 

Distributor Mark Ups Again Changed 


Farm Equipment Prices (M.P.R. No. 246)........ 

Fish Ceiling to Hold 

Fish Flakes Ceiling. 

Fishermen Kick at Ceilings 

Food Price Division Established by O.P.A 

Frozen Foods Ceiling Formula 

Frozen Food Prices to Follow Canned Fruit Pattern 

Frozen Food Pricing 

Frozen Food Retail Pricing. 

Fruit Ceilings (Questions and Answers) 

Fruit Ceilings are Maximum 

Fruits (Canned) Price Formula 

Fruit Cocktail Ceiling 

Fruit Pricing Program Announced 

Fruits, Retailers Must Report Adjusted Price 

“Futures” Ceilings 

Glass Container Committee 

Glass Container Prices Rolled Back 

Grapefruit (Canned) Maximum Prices 

Grapefruit (Canned) Maximum Prices (Corrected) ... 

Grapefruit Juice (Texas) Ceiling Raised 

Grocers Price Formula 

Grocers Price Form Simplified 

Grouping of Products with Same Permitted Increase (M.P.R. 
No. 256 and 257) 

Herring (Atlantic) Ceiling 

Holiday Food Pricing Level 


Inventories Allowable under Rationing 


Mackerel (Canned) Prices Fixed 
Maple Syrup Ceilings. 
Milk Prices Fixed 

Milk Prices (L.C.L.) 
Milk Price Mark Up for Distributors 


New Container Price Formula (M.P.R. No. 226 Amend. No. 3).... 
New Container Price Formula (Wholesaler) (M.P.R. No. 255 
Amend. No. 2) 
New Container Price Formula (Amend. No. 96 to Sup. 
No. 14 to G.M.P.R.) 
New Items of Preserves, Jams, Jellies 
Number 10 Can Pricing Formula 


O.P.A. 
O.P.A. 
O.P.A. 
O.P.A. 
“Open 
Oyster 
Oyster 


Willis 


Editorial 


Req. 


Leon Henderson 
1943 Pricing Policy A. C. Hoffman 
Liberalizes Wholesale and Retail Mark-ups..................ccccc00 
Sets Up Standards Division 
Price” Contracts Permitted 
Ceilings 
Ceilings Revised 
Parity (110%) Clause Repeal Favored 
Parity Price Hearing Scheduled 
Pea, Tomato Support Prices are Gross. 
Peas (Canned) Maximum Prices (M.P.R. No. 306, Amend. No. 3) 
Pears, No Ceiling on Government Requirements..................ccccccceeeeeeseeee 
Permitted Increases, Distributor Notification Required 
Pickle Ceilings to Reflect Higher Costs. 
Point Rationing 
Point Rationing for Army Commissaries 
Points Required for Seed Peas, Beans 
Point Trading Rules 
Point Value Tables To Be Mailed 
Pork Products (Canned) Ceiling Adjusted 
Potato Price Ruling for McGrath............ 
Poultry Exempt from Canned Meat Freeze 


Wickard 


noe 


wo- 


wore 


So 


N 
~ 


No. Page 
8 
$310 

31 5 
22 2 
44:16 

51 8 27 

47 8 1 

3714 ~ 
5 17 & 
50 6 — 
2 866 51 
49-10 § 
46 34 

42 

8 

15 

31012. ‘ 
43 12 20 «14 

49 8 

7 8 21 8 % 

8 6 4 

28 «10 

51.19 

48 16 
51 9 
49 8 
1110 

11 10 
39 «12 33 
ll 12 30 

15 14 a5 
36 7 
377 
44 10 6 

46 10 35 

5110 
15 

19 
29 

11 
9 
32 
= 
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Preserves, Jams and Jellies, Ceiling Formula 

Preserves and Jams, Price Formula 

Preservers Base Period for Determining Costs Lengthened.............. 

Price Battle at Washington Editorial 

Price Control, Excerpts from a Talk.........scseseeesees J. K. Galbraith 

Price Support (U.S.D.A.) Plan for Canned Vegetables................000 

Processors Rationing Requirements. 

Prunes, Raisins Ceilings 

Prune Juice Prices 

Repacking Costs to be Allowed 

Rations for Cannery Camps 

Responsibility for Ceiling Prices 

Retail Prices to Hold 

Retailers Relieved 

Rollbacks Promised 

Salmon Price Ceiling (M.P.R. No. 265) 

Salmon Prices 

Salmon Prices Set (M.P.R. No. 265, Amend. 

Salmon (Red) Price Change 

Sardine Prices Rolled Back 

Shrimp (Canned), Maximum Prices 

Shrimp Ceiling Raised 

Simplified Food Pricing Begins 

Soup Order Amended 

Special Prices Approved by O.P.A 

Spinach Ceilings Set 

Storage Prices for Canning Fruits Raised 

Subsidy Prices for 43 Packs. 

Subsidy Program Set Up 

Support Prices (U.S.D.A.) to Growers for Tomatoes, Peas, 
Beans and Corn 

Support Prices for Canned Vegetables Revised 

Support Prices for Canned Vegetables Revised...............00 Editorial 

Support Prices (State War Board) in Tri-States 

Syrup Ceiling Raised 

Tomato and Pea Ceilings Lowered Editorial 

Tomato and Pea Ceilings Rescinded Editorial 

Tomato and Pea Ceiling Revocation Explained by O.P.A................. 

Tomato and Pea Ceiling Rollback, What it Would 
Have Meant 

Tomato Ceilings Raised 

Transportation Tax 

Tuna Ceilings Lowered 

Tuna Packers Get Price Adjustment 

Tuna Prices (MPR-299) 

Tuna (Fresh) Prices Set 

Tuna Rollbacks to Reach Consumers 


Vegetables (Fresh) to go Under Price Control 
Vegetables (Fresh), Ceilings for Five 
Wage Increase Adjustment for Ceiling Prices 
Your Closest Competitor 
Zone Differentials 


Editorial 


Editorial 


F. M. Shook 


PRIORITIES 

Machinery and Supplies: 

AA-3 For Boxes 
Application Forms 
Canners Ratings Extended to Freezers and Dehydrators................ 
Canning Machinery Receives Higher Ratings (P-115 Amended).. 
Canning Machinery Class B in C.M.P. 
Closures for Fruits and Vegetables in Glass Containers 

(M-104 as Amended) 
Controlled Materials Plan 
Controlled Materials Plan Progresses 
Controlled Materials Plan Time Schedule for Second Quarter 
Critical Materials Conservation (Machinery Committee 

Suggestions) 
Dehydrating Equipment Gets AA-3 Priority. 
Distributors Not Eligible for AA-1 Rating 
Easement on Repairs, Replacements (L-123) 
End Use Symbols Discontinued 
Farm Equipment Frozen 
Farm Machinery Freed for Distribution 
Farm Machinery Gets AA-1 
Farm Machinery Quotas 
Food Administrator a Priority Claimant Agency 
Food Priorities 
Food Processing Machinery Limited (L-292) 
Home Canners to Get Cookers 
Materials are Available for Necessary Repairs and 

Replacements 
Material Available for Essential Needs........ 
Maintenance and Repairs Get AA-1 
P-115 Amended 
PD-1A Limit Raised 
Priority Assistance Reports Required by August 10 
Shipping Containers Get AA Ratings 
Steel for Farm Equipment 


Sugar: 
Allocations of Sugar Announced 
Excess Sugar Stocks 
New Sugar Zones 


28 


Replacement of Sugar 
Replacement Sugar for Armed Service Contractors 
Replacement Sugar for Armed Service Contractors 


Sugar Allotments Increased 

Sugar Available for Government Orders 
Sugar for Milk Processing 

‘Sugar Refining Being C 
Sugar Reports Simplified 
Sugar Zones Changed 
Sugar Zones Expanded 
Sugar Rezoning 


Tin: 
Apples Alloted More Cans 
Beets, Carrots and Spinach Containers for Assured... 
Can Collection Mandatory 
Cans for Oyster Pack 
Closures for Fruits and Vegetables in Glass Containers 
(M-104 as Amended) 
Closure Order (M-104) A ded 
Container Tests for Fish 
Detinning Plant Construction Stopped 
Detinning Plant Resumes Construction 
Detinning Quadruples in Two Months 
Electrolysis and Bonderizing to Save 10,000 Tons of Tin................ 
Electrolytic Tinplating Expanding 
Fish Products Added in M-81 Change 
Freight Rate Reduced on Scrap Tin 
New Methods for Saving Tin 
No Metal Cans for Oil 
No. 10 Cans Required for Reserved Packs 
Olives (Ripe) May be Packed in Cans 
Packs Permitted, M-81 Changes Reduce Coating for Apple Cans 
Packs Permitted in 1943 (Tin Conservation Order M-81 as 
Amended) 
Packs Permitted, M-81 Appeals 
Packs Permitted, M-81 Changes 
Packs Permitted Increased by M-81 Change 
Packs Permitted Increased by M-81 Change 
Packs Permitted Increase by M-81 Change 
Pumpkin Pack Permitted by Order M-81 
Scrap Salvage Campaign Begun 
Serap Tin Control Order 
Serap Tin Control Tightens 
Seasonal Base Period for Tinplate Quotas 
Soup Quotas Raised by M-81 Change 
Terneplate Use Restricted Further 
Tin Can Salvage Expanded 
Tin Saved by Use of Silver-Lead Solder 
Tin Saving Emblem 
Tin Supply and the War 
Tomato Pulp in Smaller Cans (M-81 Amendment)... 
W.F.A. to Administer Can Order 
Wisconsin Canners Back Tin Salvage 


Transportation (O.D.T.) : 
Car Loading Under O.D.T. 18 Revised.... 
Certificate for Migratory Farm Workers 
Certificate not Required for Vehicles in ‘Dead Storage’’.............. 
Eastern Salesmen Hit by Gas Shortage 
Food High on Preferred Gasoline List 
Gasoline for Farm Equipment 
Gasoline for Tractors 
L.C.L. Shipments Permitted to Aid Rationing 
Local Boards to Handle Truck Troubles 
Minimum Carloads for Canned Foods 
Receivers Liable Under Truck Order 
Speed Limit Raised for Army Emergency Deliveries.................... 
Storage in Transit for Army Shipments 
Tax on Transportation Hit 
Transportation, The Railroads 
Truck Maintenance Tips 
Truck Tires 
Warehouses May be Leased by Government 


trated 


Ross Jones 


LEGAL AND LEGISLATIVE 


California Canners Cleared of Trust Charges 
Canners Work-Week Status Unchanged by Mandatory 48-Hour 

Week 
Child Labor Law Relaxed in California 
Classifying Farm Labor 
Cranberry Canners Exempted from Walsh-Healy 


Exemptions Apply to All Existing Contracts 
Exemptions for Canned and Dehydrated Fruits and Vegetables 
Extended 
Fish Canners Exempted from Double Time Provisions..................0 
Fruit Cocktail Standard Hearing Scheduled 
Fruit Cocktail Standard of Quality and Fill 
Fruit Cocktail Standards Postponed 
G.M.P.R. Validity Upheld 
Injury Frequency Reports Required 
Milk Case to be Reviewed by Court 
Old Age Benefits Not Affected by Farm Wages 
Overtime Provisions Established by President 
Pea Standards A ded 
Tomato Trust in the Ozarks Charged 
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Union Loses Fishing Rights 
Viner Station Labor 
Warehouse Employees Exempt from Overtime 


MISCELLANEOUS 


Army Gets Canned Foods Manual 
Boiardi, Chef, Receives “‘E”” Award 
Bell, E. H., Appointed Vice-President American Can Company........ 
Bidders Reference Book Issued 

Britons Won by U. S. Canned Meats 

Buschman, S. L., Heads National Can Company 
Canned Fishing Tackle 

Continental Can Company Elects Officers 
Crown Can Company Officers 
Cooling, S. Carl, Elected Vice-President Crown Can Company........ 
Crosse & Blackwell Gets “E” Award 


Deaths: 
Alexander, Clyde (G. S. Suppiger Co.) 
Allred, S. E. (Associated Canneries) 
Armsby, G. N. (California Packing Corp.) 
Blaylock, W. H. (Good Canning Corp.) 
Blodgett, Wm. M. (Mayville Canning Co.) 
Bonham, Wm. C. (Stokely Bros. & Co.) 
Brown, Clarence (Brown & Harting Canning Co.) ......cccccccceeeecseees 
Brown, F. K. (Kelley-Clark Co.) 
Brownell, Kenneth (Vincennes Packing Corp.) ...sssssssessseserenseneees 
Bruns, J. F. (Libby, McNeill & Libby) 
Butterfield, E. J. (Eaton Canning Co.).. 
Crawford, J. R. (Lick Branch Canning Co.) 
Crawford, R. H. (American Stores Co.) 
Crites, Willis L. (Crites-Moscow Growers, IN.) 
DeMotte, F. B. (Ladoga Canning Co.) 
Dierolf, Wm. C, (D. Landreth Seed Co.) 
Dingee, Lee (Canners and Brokers) 
Doyle, J. H. (American Can Co.) 
Dunbar, A. R. (Old Grimes Canning Co.) 
Eastman, L. R. (The Hills Bros. Co.) 
England, I. W. (Continental Can Co.) 
Frey, W. A. (Frey & Sons, Inc.) 
Gamse, Bernard (Gamse Lithographing Co.) 
Gentz, A. G. (New Oxford Canning Co.) 


Haarmann, August (F. A. Haarmann Vinegar & Pickle Co.)........ 
Harding, E. R. (H. J. Heinz Co.) 
Hartlieb, J. F. (Continental Can Co.) 
Hathersall, J. M. (American Can Co.).......... 
Homan, F. L. (American Oyster Co.) 
Hutton, J. S. (H. J. Heinz Co.) 
Jarboe, Merton G. (Harrison & Jarboe) 
Jarrell, Charles (Canner) .... 
Johnson, Alfred (Rose & Johnson) 
Kellerher, H. A. (Campbell Soup Co.) 
Kelley, G. E. (Lee & Cady Co.) 
Leaman, Walter (Broker) 
Lundy, R. C. (Canner) 
McClure, F. M. (Broker).......... 
McComas, George W. (Canner) 
McDonald, Charles C. (Elyria Canning Co.) 
Moeller, A. J. (A. J. Moeller Pickle Co.) 
Morrill, A. H. (Kroger Grocery & Baking Co.) .....cccccccccessesesetreeee 
Nott, Ben C. (W. R. Roach & Co.) 


Olberg, George (Continental Can Co.) 
Orr, Howard A. (Winorr Canning Co.) 
Rickendrfer, J. C. (C. S. Kale Canning Co.) 
Robins, R. T. (Robins Canning Co.) 
Ruedebusch, H. H. (Mayville Canning Co.) 
Schumacher, F. D 
Sells, Lt. W. D 
Silver, W. Scott 
Smith, A. T. (Butler County Packing Co.) 
Smith, Mrs. James T. (Canner) 
Stanton, Paul L. (Florida Fruit Canners, Ine.) ..........cccessseeeeeee 
Sullivan, James F. (Union Sardine Co.) 
Taliaferro, T. L. (Phoenix Metal Cap Co.) ..cccccsccrrsccscessccscccceccscssscees 
Wallace, John (Smith Cannery Machine Co.) 
Wool, Lt. F. G. (F. C. Wool Packing Co., Ine.) ........ccccccccecceqeecesees 
Zeb, Joe (Moscow-Idaho Seed Co.) 
Dehydrated Foods Cook Book 
Food Plants Eligible for ““E’’ Award 
Frozen Foods Abroad 
General Foods Agrees to Buy Snider Packing Corporation................ 
Ham and Eggs in Cans.... 
Heinz Enters Condensed Soup Field 
Home Canning Up About 50 per cent, Says Wickard...............::c0 
Industrial Rubber Conservation U. S. Rubber Co. 
Jackson, L. H., Elected President of Stecher-Traung.................000 
Krimendahl, H. F., Acquires ‘‘Roach’’ Control 
Label Manual Issued by N.C.A 
Lye Peeling of Potatoes 
Milk (Canned) A New Device for Handling 
Packaging, Revolutionary Developments Shown 
Pickles a War Essential 
Polyglot Labels Discovered in North Africa 
Prescott, Dr. S. C., Receives Nicholas Appert Medal 
Rationing, Why and How (Pamphlet by O.P.A.) c.cccccsccscssssesssseseseerenes 
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No. 
Safety Precautions Editorial 8 
Seale and Corrosion Control Booklet 40 
Soft Crab, What Is It? 48 
Water Canned for Soldiers 19 
RAW PRODUCTS 
Anthracnose Control 50 
Beans, Lima, Getting Good Stands 47 
Corn Borer Control 33 
Corn Borer Control 52 
Corn Borer Requires Immediate Attention 47 
Corn, Late Plantings Aided by Mother Nature 48 
Crop Reports From 1 
Crop Reports From 42 
To 52 
Crop Results, 1942 18 
Cucumber Beetle May Spread Di 47 
Cut Unnecessary Farm Operations. 44 
Direct Seeding 46 
Extra Potash Profits Tomatoes 31 
Fall Plowing in Jersey 12 
Fertile Soils Aid in Disease Control 34 
Fertilizers for Tomatoes 33 
Fertilizer in Starter Solutions 43 
Grading Canning Crops in Pennsylvania D. M. James 41 
Growing Crops for Canming..........cccccccecceeececeeceseen Jesse M. Huffington 41 
Insecticide Supply 19 
Japanese Beetle Fight 32 
Legume Inoculants as Nitrogen Source. 39 
Let It Ripen 52 
Lima Bean Seeds, Safe Treatment 34 
Mulch Strawberry Beds for Better Fruit 17 
Oil Sprays and the Weather 28 
Origin of Sweet Corn A. T. Erwin 30 
Pea Aphid a Constant Threat 40 
Pea Variety Improvement 28 
Pea Variety Trials Include New Soils 32 
Plant Diseases Must Be Accepted and Controlled 33 
Raspberry, A New Red Variety 19 
Rotenone Purchase Planned by Gover t 15 
Rotenone Shortage to Affect Corn Borer Control 45 
Snap Beans for Canning, New Types 34 
Spacing Sweet Corn for Maximum Yields 41 
Starter Solutions for Tomato Plants 45 
Strawberries, Renovating the Field 48 
Sweet Corn Seed Will Respond to Treatment 41 
Tomatoes, Picking for the Cannery....J. M. Huffington and 
R. B. Donaldson 3 
Value of Plowing Under Fertilizer 12 
Vegetable Growers Problems Discussed at Conference............:::ss+ 29 
SELLING 
Advertising Material of Use Better Profits 21 
Advertising (Informative) Good Sales Promotion......Better Profits 35 
Advertising When Supplies are Limited Better Profits 19 
Advertising’s Place in War Time Better Profits 3 
Advertising’s Place in War Time Better Profits 22 
Aiding the War Effort and Yourself. Better Profits 9 
Be An Opportunist Better Profits 5 
Cardinal Rules of Trading Better Profits 7 
Competition Gets the Break Better Profits 41 
Constructive Selling of Short Supplies............ccccccceee Better Profits 8 
Converting From Tin to Glass. Better Profits 1 
Cooperative Advertising Better Profits 10 
Distribute Available Stocks Fairly. Better Profits 40 
Doing the Usual in an Unusual Way Better Profits 30 
Don’t Rub It In Better Profits 6 
Establishing Brands in Foreign Lands 24 
Explain the Cause of Shortages Better Profits 27 
Food Value as a Selling Point Better Profits 38 
Fundamentals of Selling. Better Profits 45 
Labeling Lessons Better Profits 11 
Labels, Remoulding Outmoded Better Profits 14 
Lest They Forget Better Profits 51 
Merchandising in Times of Scarcity Better Profits 13 
Merchandising Neglect is Dangerous Better Profits 48 
Need for Rationing Short Supplies.................::ccccccceeee Better Profits 29 
New Lahels Better Profits 2 
Patriotism Theme in Sales Promotion Better Profits 15 
Point Values A Sales Factor Better Profits 33 
Post War Security Better Profits 28 
Rationing Favors Canned Foods Better Profits 32 
Retail Trade Work Invaluable Better Profits 36 
Retailers Need Your Help Better Profits 47 
Retaining a Market in Short Supply Better Profits 24 
Sales Forces Better Profits 4 
Salesmanship in the Battle for Points. Better Profits 31 
Shipping Order M-237, The Good In It Better Profits 12 
The Changing Times Better Profits 18 
War Reforms in Distribution Better Profits 25 
Wartime Packaging Program Better Profits 20 
Wartime Reforms in Canning Practices............:.00+ Better Profits 37 
Wartime Selling, A- Straight Course Better Profits 34 
Wartime Selling Lesson ‘ Better Profits 49 
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Meat Supply in U. S 7 13 
i ks 
SCIENTIFIC RESEARCH Northwest Fruit and Vegetable Pac 36 14 
No. Page Oyster Production, A Plan to Increase 48 8 
Pea Acreage Up 34 15 
Brining of Vegetables Being Studied... 21S Pea Pack by States and Variety, 1940, 1941, 1942 12 10 
Freezing Preservation of Foods........ D. K. Tressler and C. F. Evers 27 18 13 22 
Fruit and Vegetable Juice Preservation, Recent Advances— Pickle Supplies oaken 49 12 
D. K. Tressler, Carl S. Pederson and H. G. Beattie 17 15 Platentes, 1942 Pack by State and Can Sine 48 12 
Nutrition Research Gains Support... Pumpkin and Squash Pack, 1942, by State and Can 43 16 
Nutritional Research Program Launched by 2 10 Sunk. 46 12 
Orange Juice, Factors Responsible for Darkening— Salman Pack (Canadian) 29 10 
Drs. E. L. Moore, W. B. Esselen, Jr., and C. R. Fellers 19 28 Saimen Peck Progress 51 9 
Protection of Natural Green Pigment in the Canning of Peas— Sauer Kraut 27 26 
are S. Blair and T, B. Ayres 7 10 Shrimp Pack (Season 1941-42) by Month 3 21 
Salt Aids in Preservation of Vitamin C 27 15 Shrimp Pack Down 41 10 
Silver Lining for Food Containers 10 6 To * , 
ra mato Pack, 1942, by State and Can Size. 42 16 
Study Juices Made From Small Fruits 52 13 4 “1042 
Tressler, Dr. D. K., Resigns Post 28 14 Tomato Juice Pack, 1941-19 27 14 
Vitamin C Loss in Cooked Vegetables 19 28 
INDEX TO ISSUE NUMBERS 
STATISTICS 1942 February 1, 1943 
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Canned Foods Consumption at New Hish Editorial 42 18 No. 15 November 9, 1942 No. 41 May 10, 1943 
5 Carrot Pack, 1942, by State and Can Size 47 12 No. 16 ...November 16, 1942 No. 42 May 17, 1943 
Cherries, R.S.P., 1942, Pack, by Size and Section 10 12 ET IS: November 23, 1942 No. 43 May 24, 1943 


Corn Pack, 1942, by State 


tw 
Zz 


November 30, 1942 May 31, 1943 


Fish Production ......... R No. 19... December 7, 1942 June 7, 1943 
I i I 6 5 No. 20... ..December 14, 1942 No. 46 June 14, 1943 
Forecasted 1943 Vegetable Packs and Requirements with No. 21... «December 21, 1942 Be sviistevesencesnaabinneidid June 21, 1943 
24 17 No. ..December 28, 1942 No. 48 June 28, 1943 
Frozen Food Increase Planned 35 8 i See January 4, 1943 No. 49 July 5, 1943 
Glass Container Production UDis..sssssissecsssscssesceossccssvescensosscessese 41 10 No. 24 January 11, 1943 No. 50 July 12, 1943 
ieee. ke te 38 12 No. 25... «January 18, 1943 No. 51 July 19, 1943 
end-Lease Shipments sees January 25, 1943 No. 52 July 26, 1943 
The Sixth Edition of 
Canner 
should 
= Course in 
copy of 
this 
Canning 
Postage 
Prepaid 
‘ $ A complete, practical and up-to-date canners’ text- 
ee 10 book, answering any questions that may arise relative 
Remit- 
one to proper methods of canning. _It covers every phase 
pe of processing vegetables, fruits, fish, meats, soups, 
preserves, jellies, sauces, etc. 
The Canned Foods Authority 
BALTIMORE 20S. GAY STREET MARYLAND Size 6x9, 360 pages, Beautifully Bound. 
Stamped in Gold. 
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REPAIR- 
-MAINTENANCE- 
-OPERATION- 


Will prove the most important functions in the operating of your cannery in 1943. 


Send us your orders now for the following parts because there is no telling how 
critical and scarce these materials may be . . . 


Later on in the season 


Endless Belts (Aprons) for Stringless Bean Thermometers for Retorts, Blanchers, Exhaus- _ 
Cutters ters 


Knives for Stringless Bean Cutters Self-Operated Temperature Controllers for 


Complete Cutterheads for Stringless Bean — Scalders, Blanchers, Exhausters 
Cutters (our own manufacture) 

16 qt. Blue Enameled Buckets 

14 qt. Blue Enameled Pans Smiley Spoon Shaped Tomato Peeling Knives 
(due to a ruling released by the W. P. B. . 
these will be the only size pails and pans 
manufactured during 1943) 

Robins Perforated Process Crates Link-Belt Chain Attachment, sprockets, ete. 
(material for slatted crates not available) (that you frequently require in a hurry) 


Pressure Controllers for Retorts 


Flexible Steel Conveyor Belting for Scalders, 
Sorting Tables, Conveyors, etc. 


And alot of other and sundry things for which we suggest that you place your 
order at once for immediate delivery, or for delivery as soon as practical for us to 
furnish. 

We can only stock our inventory to the extent that we are permitted in accordance 
with the ruling of the W. P. B. Therefore, our stock of all supplies is necessarily 
limited from one quarter to another. 

We hope you will accept this advertisement as a personal message from us and act 
accordingly. 

Our new No. 700 catalogue (just off the press) will be mailed upon request. 


A FEW BARGAINS IN PRACTICALLY NEW MACHINERY 
1—Large size Sinclair-Scott Hydro Pea Grader - used less than £0 days. 


1—Berry Washer 2—Robins Circle Steam Hoists 
1—Rod Washer 1—Ayars No. 2 Corn Shaker 
1—Strawberry Slicer with motor 1—Six-Pocket 4% Pluger Filler 
1—No 16 Clipper Cleaner 2—Six-Pocket .&S. Fillers 


1—Indiana Chili Sauce Machine 


1—Ne. Washer 1—Factory Rebuilt (practically new) M.& S. 


1—18' Straight Line Exhauster Witten come 
1—Indiana Pulper 6—No. 5 Corn Cutters 
1—Monitor Shed Pea Cleaner 2—No. 7 Corn Silkers 
1—Peerless Corn on Cob Washer 3—Morral Corn Cutters 


A. K. ROBINS & COMPANY, INC. 


Baltimore 2, Maryland 
No. 2 Plant, Cardiff, Maryland 
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HE “BLITZ CAN’ LANDS IN AFRICA 


Fitting companion to America’s jeep is the all-purpose and sealed on precision machines designed and manu- 


Blitz Can . . . a container for fuel. oil, water — made to factured by Cameron . . . one of the many ways that 
meet the emergencies of all-out war . . . here shown on Cameron men and machines are contributing to America’s 
5 the shoulder of a native stevedore in North Africa. The war efficiency on land, sea, and in the air. 


Movietone News cameraman caught this incident of the 
American landing; but the most interesting part of 
the story is not generally known. This remarkable can 
is not only waterproof; it will actually float with a full 
load of oil. When ships must be unloaded under fire, the 
cans can be cast overside and picked up from the water. 


To give extra mileage to Uncle Sam’s jeeps, and protec- 


The Number 50 Sem 
Avtomatic Double- 
Seamer attaching 


tion in case of fuel tank leaks, Blitz Cans of fuel are 


carried as emergency supplies. The Blitz Can is seamed 


CAMERON 


CAN MACHINERY COMPANY 
240 N. ASHLAND AVENUE e CHICAGO, ILLINOIS 
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